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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SS 


Seo tHe WORLD’S STANDARD" | 


OUTSTANDING ADVANTAGES| 


/ LOW COST | 
SAVES FLOORS | 


Every Need... ¥/ to uavoune 


*/ DESIGNED FOR 1000-LB. LOADS 
./ ALL STEEL FRAMES AND CASTERS 
/ FULLY CADMIUM PLATED 


Roll-Easy Dollies are available for every size 
milk case. Cases — from 12 pints to gallons 


and for any style paper or glass containers. 





Roll-Easy Dollies are designed to hold one, 


THE ONLY CASE DOLLIES 


with the famous 
“"ROLL-EASY” 
CASTERS 


two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


EZ 


BALL BEARING WHEEL AND SWIVEL| [ 
PRESSURE LUBRICATED * CADMIUM 





PLATED * REPLACEMENT RUBBER TIRE 
THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction or finish from 


709 WOODLAND AVENUE ° CLEVELAND 15, OHIO specifications are temporary and dve to inability to secure L 


standard materials. 





Stocked and sold by leading dairy supply houses 
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itamin © now added to EZE BREAKFAST ORANGE DRINK 
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now gives you a t, 


Each 6 oz. serving 
of EZE BREAKFAST 
ORANGE DRINK provides 


the daily adult minimum 





Attractive bottle requirement of Vitamin C 
Think of the 


rf hangers furnished (30 milligrams). 

os possibilities this product gon . 

: offers you... You can compete : NO COLOR 1S ADDED— 

with breakfast orange juice ; Useable on glass milk Say 
AGES Br bottles ar Pere-tuk The color comes from 

| ORANGE DRINK provides es 

Vitamin €. amen. the orange juice! 
Delicious tasting! 

)ADS 
STERS 


your cost 


OLLIES 


YY” 
Ss 


Furnish your customers with VITAMIN C 
product that fits their pocketbooks. 


EZE-ORANGE COMPANY, Inc. Franklin and Erie Streets, 


Chicago 10, Illinois 
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"MILK ANYTIME— | "PAY AS1GO— | "NO STANDING IN| "NO. 
Whenever | No Monthly LINE—No Check- PARKING 
Need It!” Milk Bills!” out Counters!" PROBLEMS!" 
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"AVAILABLE DA 'FASTER— 
TO GET AND NIGHT— FRESH AND SAVES 
MILK!" No Store Hours!” COLD!" TIME!" 


More and More... Women Prefer Take Home Milk Vending 

















Demand for Jennings Automatic Milk Vendors is going up—up—up. 
There’s no mystery about it. . . people like getting their milk from 
a machine. Women especially. Exactly what they tell us is what you 
see above. If you want to cash in on this profitable, lower overhead, 
easy-to-operate new trend in the milk business, then call, write or 
wire direct to Jennings for complete literature and information. 


Only Jennings has the equipment proved best for this type of operation. 


Engineered and Manufactured by 


JENNINGS « COMPANY 


Division of Hershey Mfg. Co. 
4303 West Lake Street + Chicago 24, Illinois +» Telephone: MAnsfield 6-2612 


DEPENDABLE COIN OPERATED EQUIPMENT SINCE 1906 
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mobile systems tailored to your needs 


Getting the right equipment for your temperature of over twenty-five years of experience in the de- 
and delivery requirements will pay off for you in sign and manufacture of truck refrigeration equip- 
better performance at lowest possible costs. ment and you have the best buy in truck refrigera- 


The complete KOLD-HOLD line of MARK, 0” today. 
CROWN and LANCE continuous refrigeration 


® 
systems, plus KOLD-HOLD blowers, Hold-Over KG ED-HotD 
and Serpentine plates, gives you the hi-side, lo-side 
. ‘ " DIVISION 
combination that most exactly fits your needs. 


Tranter Manufacturing, inc. 


Add to this the bonus of service you get as a result 210 E. Hazel St., Lansing 9, Michigan 


ask the #€OL=HOLD mon in your area for help with your truck refrigeration problems 


BOSTON 16, MASS. KANSAS CITY, KANS. NASHVILLE 4, TENN. ST. LOUIS 21, MO. 
F. W. Smith Samuel W. Johnson M. H. Gwynn Wm. J. Bagley 

25 Huntington Ave. P. O. Box 163 4231 Franklin Road 1332 Willingham Dr. 
Copley Square Muskogee, Oklahoma NEW YORK, N. Y. SEATTLE 1, WASH. 
CHICAGO, ILL. LOUISVILLE 6, KY. Kold-Hold Atlantic Co. O. C. Yates 

R. S. Warner a Emler, Jr. 102-15 100th Street 2609 Second Avenue 
704 S. Yale 843 E. Main Street Ozone Park 16, N.Y. TOLEDO 13, OHIO 


Villa Park, I. ; 
' PHILADELPHIA, PA. R. D. Spitler 
DALLAS, TEXAS LOS ANGELES 4, CALIF. H. C. Hoover 4835 Oakridge Drive 


Leo J. Freitas Kold-Hold Pacific Co. 691 Knox Road 
. , FOREIGN 
2516 W. Mockingbird Lane 203 S. Western Avenue Wayne, Pa. Silcox Refrigeration 


DENVER 17, COLO. MINNEAPOLIS, MINN. ROCHESTER 13, N. Y. Company 
A. J. Nelson C. P. Richardson A. E. Hutson 70 Pine St. 
P. O. Box 5502 4812 West 70th Street 671 Ridgeway Ave. New York 5, N. Y. 
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Dari-Rich _ 


ae | Americas FASTEST SELLING Dairy Chocolate 





Flavor-rich, color-rich, aroma-rich—these are a few of the qualities which 
made DARI-RICH so popular with leading dairies, nationally. 


Supporting this quality product is a sales engetenian geared to the job « Write To day! 
building sales for customers. Fully-staffed laboratories assure top quality 
control at all times. 


Avail yourself of the increased sales potential of DARI-RICH Chocolate Flavor 


Supreme, the merchandising “know-how”, and the technical knowledge of 
the Bowey organization. 


! 
BOWEY’S INC., Chicago 10, Ill., 679 Orleans St. Ss 
Brooklyn 5, N. Y., 771 Bedford Ave. 
Review Los Angeles 58, Calif., 4368 District Bivd. 





MANPOWER you can draw on 


for C-I-P, Automation, High Temperature, and 
General Equipment Cleaning 
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SAME MAN !... 


WHEN YOU ASK FOR A 
KLENZADE REPRESENTATIVE 





~& ¥ KLENZADE 





Crisp white coveralls are part of a Klenzade representative's kit. He's not afraid to 
get into them .. . and to get into your problem. That's the extraordinary thing about 
doing business with Klenzade. The popularity of Klenzade products has made them 
one of the largest selling lines of sanitation chemicals in the dairy industries. But, 
more important to you: the technical ability of your Klenzade representative plus 
his friendly willingness to roll up his sleeves and go to work for you can mean 
hundreds, perhaps even thousands of dollars per year to you, in sanitation savings. 
With so much at stake, don't you think it might be worthwhile to call in your Klenzade 
man and find out what a Klenzade Sanitation Program can do for you? 


KLENZADE PRODUCTS, INC., BELOIT, WISCONSIN 


/ KLENZADE PRODUCTS, INC., BELOIT, WIS. We are interested in: 


[J C-l-P Cleaning [ High Temperature Cleaning [] General Equipment Cleaning 
Ga € [] Automation Cleaning [] Farm Bulk Tank Cleaning [[] Producer Farm Quality Program 


NES Aatlancnasosss visits okeatsicshids opless Rings menses sreclibdaaboiabaceuealiaddaip takidabastesuiiie atm catcaaplah va saadbinbelendidaniadionsdaiaaaae 
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A “TAILOR-MADE” PROGRAM— 
TODAY'S FINEST PRODUCTS SOUP arcsec dnt cacao leitch edad lls hcea is i atc scala 


Mail Coupon Now — No Obligation 
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Hauls Bigger Payloads 
On Every Trip... 


On 
id 





















Low Center Of Gravity Assures 
Better Roadability— Safer Driving 


e ®o Pa 
Above — Mr. Leonard E. Hawk, lima, Ohio, with his 
~A 1800 gallon Kari-Kool Truck Tank. Mr. Hawk is a hauler 
/ for National Dairies. 
e 


Me 
= 
= 
™ 


in e. 


Above — This 1600 gallon Kari-Kool Right — This 2000 gallon Kari-Kool ge 
Truck Tank is owned by the Supreme Truck Tank is owned ond operated by i , PO ae — 
Grade A Dairy, Wausau, Wisconsin. The Le Roy Elm Dairy, Le Roy, N. Y. val - ' 





Kari-Kool’s experienced truck tank engineers have developed 
a tank of greater strength and lighter weight. This means you 
haul bigger payloads at lower cost. The elliptical tank with 
its low center of gravity, combined with uniform weight dis- 












afraid to tribution assures better roadability and safer driving. Every 
1g about tank is designed and weight-balanced to fit your truck. The 
ide them tanks are available in all sizes from small pick-ups to trans- 
es. But, ports. Kari-Kool Truck Tanks are built and backed by the 
tive plus World’s largest manufacturers of milk coolers. It’s the best 
m moe built, best engineered truck tank on the road. Be sure to see 
savings. Kari-Kool before you buy. 
‘lenzade 
DARI-KOOL DARI-KOOL 
v SIN BULK CAN 
COOLER LE 
Se pao 3-compartment cabinet with 4” diameter . — 
corners. All equipment mounted off the floor for easy e 
Cleaning. 
© Flush-fitted, weather-tight, non-sagging doors. Remov- 
able, snap-on, door gaskets. 
ogram 


© Heavy-duty, refrigeration-type, chrome-plated, door ) TRUCK TANKS 
hardware. “sg . 


eee © Sample and ice chest protected from heat and dust — 


scsi in separate compartment. 
© Kari-Kool meets all 3A standards. Write Dept. 58 for prices and specifications 


DAIRY EQUIPMENT COMPANY, Madison, Wisconsin 
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Diamond cleans every type of Dairy Equipment... except the cow: 


Whatever equipment you use. . . plate pasteurizers, 
vacreators, freezers, milk filters, bottles . . . Diamond 
scientifically engineered general cleaners will do a 
more effective cleaning job, give you more mileage 
from every pound. 

Diamond cleaning compounds are inhibited to 
prevent damaging attack on equipment, quickly 
and completely soluble, have superior wetting and 
penetrating action, emulsify fats, disperse milk 


¢ 





solids, rinse properly, and leave equipment hygieni- 
cally clean. The Diamond general cleaner line em- 
bodies all these features: ALL-PURPOSE “W”,— 
for soft or moderately soft water; Hi-SpeEED»—for 
medium hard water; and DREADNAUGHT»—a supe- 
rior product for any water condition. Call your 
Diamond Representative today. He’ll recommend the 
right cleaners for you. DIAMOND ALKALI COMPANY, 
300 Union Commerce Building, Cleveland 14, Ohio. 


Diamond Chemicals 
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NOW’S THE TIME TO KICK OFF YOUR 
SCHOOL MILK PROGRAM! 























ACL messages can be applied to your Duraglas 


i aa in any color you choose. 


bRemembeu; safc fn glass offers teachers 
these advantages: 





! 

|. Supervisors can see that each pu- 3. Glass milk bottles are tasteless and 
pil consumes all the milk from each odorless . . . they are sterilized to 
e container. protect quality. 
n- 
- 2. Single-service containers pose a 4. Milk in glass is very economical 
Or disposal problem . . . glass bottles because of big bottle returns from 
e- are picked up daily by the dairies. schools. 
IT . @ 2-2 2 oo @ &'@ 2.8 oe @ 6 2 2.62 SS = 
“4 For the finest of glass bottles and jars for all your dairy products— 
” specify Duraglas containers. Our nearest branch office is at your service. 
0. 

DURAGLAS CONTAINERS Owens-ILLIno!Is 

> AN (1) PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 
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READ THESE FACTS NOW 
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SPEC-TAK 200 makes allother =; 
bottle washing materials obsolete 


FACT 1 The most sparkling bottles ever 


If you could run bottles through an ordinary bottlewashing 

solution and stack them side by side with bottles run 

through SPEC-TAK 1000, you would see the 

difference immediately. Bottles washed in SPEC-TAK 1000 

have a glistening, buy-appeal sparkle that means 

extra sales. a 


FACT 2 No need for additives 


You are through with the bother of additives when 

you use SPEC-TAK 1000. This one compound meets your 
highest standards of bottle cleanliness at the same 

time that it controls profit-robbing scale. Every 

granule of SPEC-TAK 1000 contains a balance of 
ingredients to give results demanded by quality-minded 
dairies everywhere. Just one product to purchase 

... one product to use! 


FACT 3 Incredibly low reject rates 


Many bottles that once required two trips through the 
washer, come out gleaming after only one trip when you use 
SPEC-TAK 1000. Dairies using SPEC-TAK 1000 

report reject rates are far below their best 

expectation. Even heavily contaminated bottles which 
might have been scrapped go back into service. Results 

like these are the day-to-day job quality-minded 

dairies expect and get from SPEC-TAK 1000. 


FACT 4 Keeps machines “young” 


SPEC-TAK 1000 keeps machines in top condition 

by controlling scale. With scale in check, your 
bottlewashing machine can operate with the vim and 
vigor of a new bottlewasher . . . and at its full 

rated capacity. You seldom bother with time-consuming, 
expensive de-scaling. 





Pare | 





aer me tf * Fe Oe 


Pick up your telephone and call your D-Man. Have him 

come out and prove SPEC-TAK 1000 to you. Or, 

write today for full information to The Diversey Corporation, 
1820 Roscoe Street, Chicago 13, Illinois. ;, 





... AND IT CONTROLS FOAM! | 


— om 
Pat. No. 2584017 a jy | ' 
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my job is 


Man— 


easy now 


Time Proved 
Field Tested 
in large and small plants 


Of course there is a difference be- 

' tween small batch cottage cheese 
making and the tonnage production 
of the giants in the industry. Yet 
STOELTING Du-All Paddles do a 
job for both. They have been in- 
stalled and tested for many months 
in several key plants — both large 
and small — and the results have 
been the same... a better prod- 
uct produced at a far lower cost. 
Names of these piants for your 
own personal reference will be 
gladly sent on request. 


hiss is the greatest advance in cottage cheese making 
in a decade . . . new STOELTING Du-All Paddles that do 
all work, and fit all mechanical mixing equipment. Now 
you can do perfect creaming in the vat. And, when used in 
Stirring, the nylon blade stays in contact with bottom of vat 
and keeps curd constantly in suspension — without wear- 
ing out vat liner. 


You eliminate the need for high-priced blenders 
— eliminate the work of “can” blending — eliminate most 
of the hand labor in stirring — and do creaming in one- 
fourth the time it takes with ordinary tools. Equally im- 
portant — quality is improved and all of these advantages 









New-design, Du-All Cottage 
Cheese Paddles cream 
mechanically in the vat! 






pay back for you fast. The fact is that for most plants 
STOELTING Du-All Paddles will repay their nominal cost 
in a matter of months. 


This is the type of history-making news you’d expect to 
come from STOELTING, who have originated or contributed 
to every major advance in the mechanics of cottage cheese 
making. And like all new equipment that carries this pioneer 
name, STOELTING Du-All Paddles have been thoroughly 
field tested by several key plants in cottage cheese produc- 
tion. The results are yours for the asking. 


Write today for the demonstrable facts that will lower 
your costs and increase the quality of your product. 








May, 1958 


“= STOELTING Brothers Company, kiel, Wisconsin 


Since 1905 — Manufacturing Engineers to the Dairy Industries 











Aaa lin 
Built with 


Your Future 
in Mind! 


More than anyone else — you, the Dairymen, have pro- 
vided the proof: Gaulin Homogenizers are built to last! 

These representative dairies still use Gaulins that are turn- 
ing in a remarkable performance: high efficiency, low main- 
tenance, dependable day-in, day-out production — AFTER AS 
MUCH AS 25 YEARS’ OPERATION! Substantial evidence that the 
Gaulin design provides the most economical, trouble-free 
processing you can buy. 

And now ... the DJ-Dyna-Jet-Series! Today’s most 
advanced, dependable and efficient homogenizing — at any 
pressure, at any price. It brings a new science to homogeniz- 
ing: Superior fat particle break-up with permanent homog- 
enizing valve that delivers top efficiency throughout the 
entire run. 

It will pay you to invest in one of the new Gaulin DJ Series, 
now. Like every Gaulin — they are built with your future — 
and your profits — very much in mind! 





Sealtest Central Division, Huntington, Indiana plant. Op- 
erator Lloyd Burnan checks model CGC serial number 
5263992 which is used for processing Ice Cream Mix and 
operates from eight to sixteen hours per day. This Gaulin is a 
1000 gph machine and has operated continuously since 1939. 
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This is a Gaulin DJ-40, all stainless steel homogenizer recently Sanitary Farm Dairy, St. Paul, Minn. These two Model 800 CGC's have 


shipped to a large West Coast dairy. It is one of the new DJ- been operated continuously for eighteen years. Serial numbers are 2139799 
Dyna-Jet-Series — the latest in a long line of homogenizers built, and 42039878 and they were installed in 1940. Each has a capacity of 1200 

as always, to give you maximum efficiency and dependability for gph, with an estimated ten hours of operation a day. George Betak operates 
your processing dollar. these Gaulins which are used for processing fluid milk. 
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A Large Midwestern Dairy has the CGC shown above — serial 
number 563741 2. It has been operated continuously since 1937 turning 
in highly dependable performance on Ice Cream Mix — always a 
tough test for homogenizers. This CGC has a 500 gph capacity and 
runs an estimated six to eight hours every day. 


Farmville Creamery, Inc., Farmville, Va. Mr. Troy Johnson of 
Farmville and Mr. Howard Leveritt examine operating log of a 
Type 250, serial number 448, which has been in operation since 
1933 — 25 years! It works at 250 gph and 2200 to 2500 psi. 
Report: Only one major repair and consistent tests of “satisfactory” 
homogenization! 








49 Garden Street, Everett 49, Mass. 
= 


World's largest manufacturers of high pressure pumps, 
Seale-Lily Ice Cream Co. in Jackson, Miss. Mr. T. J. Brown, plant homogenizers and colloid mills. 
superintendent, adjusts the operating pressure of this 21-year-old 
Gaulin, about which they report: “The Gaulin has given us low main- 
tenance cost and has always been completely dependable.” It is a 
CGC serial number 111037557 operating continuously since 1937. 
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Milk Case's Light Weight, Rugged Construction 


RESISTS 


©4379 Ub. TEST 
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PROVES GREATER BOTTLE PROTECTION 
AND...YOU’LL LIKE THE COST 


} Cis! vm 







[ 


The construction of Peerless’ C-400 Milk Case was tested by loading 
it with 4,375 pounds of palletized coiled wire. The case held with no 
signs of stress or failure in any part. 





Peerless Milk Cases have inside reinforced corners for added 
strength. Wires are resistance welded at all points of contact. 


Dairy name embossed vertically in each corner post. Reads easily 
for immediate identification. Aids separating from other crates. Space 
can accommodate 18 letters and spaces. Name plates optional if 
desired. Designed for slip-proof bottom stacking. Finished in Anozinc 
Electroplate. Inside dimensions 12%” x 12%” x 1034” deep. Holds 
16 quarts or 9 one-half gallons. 














Write for further information. 


Peerless \ Ak Caser- 


PEERLESS WIRE GOODS COMPANY, INC. - 2727 FERRY STREET - LAFAYETTE, INDIANA 
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Now you can 
SUPPLEMENT 
your line with 
TETRA PAK, the 
perfect half pint. 
Lowest material, finish cost for 
this highest quality single ser- 
vice package. 

Actual savings of 4¢ per unit 
on ¥4 pints. 

Fully automatic filling, count- 
ing, packing of units in trans- 
port cases. 

One man guides complete op- 
eration. 

Cuts maintenance cost per 
thousand to fraction. 

Exact filling, eliminates scrap 
loss, seldom a leaker makes 
waste negligible. 





Less gross weight because of 
plastic coating and shape. 

The 1 pint Tetra machine in- 
stalls in small space. 

High speed filling—75 14 pts. 
per min. Smaller sizes up to 90. 
Clean, 30 minutes. Install paper 
roll, 2 minutes. 

Cartons really fill. Seal airtight. 





Tell YOUR 
CUSTOMER 
what schools, 
plants, etc. say: 


“Most efficient, satisfactory 
milk package ever... 


DEAR DAIRY: 


Add to your Volume and Profit 
with this New Milk Package 


“Most sanitary . . . really tam- 
perproof... 

“Easier for child to open... 
far less spillage . . . 





“Hard to tip over—center of 
gravity is at bottom... 

“No wax chunks fall into con- 
tents. Smooth, tasteless poly- 
ethylene lines Tetra... 
“Lighter, easier to handle, less 
storage room... 

“Easier disposal. Saves 2 our 


weekly trash haul...” 
SUCCESSFUL IN 23 COUNTRIES 


TETRA PAK IS NOW IN THE UNITED STATES 


ie \ ith 
/ \ wi 
TETRA BIGGER SAVINGS, SERVICE and PROFIT FOR YOU 
/ \ write, wire or telephone, at our expense 
PAK 


Tetra Pak Co., Inc., 153 Washington St., Newark 2, New Jersey, MArket 3-4630 
Tetra Pak Co., Inc., Ferry Building, San Francisco 11, California, SUtter 1-0771 
Tetra Pak Co., Ltd., 1470 Don Mills Road, Don Mills, Ont., Can., Hickory 4-3941 
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Now Wyandotte offers 
two acid cleaners 


.--choose the one that handles your job best! 
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SERVAC’ New SENTOL 


. + 
All-purpose acid cleaner Non-foaming acid cleaner 
Got a tough acid-cleaning job to tackle? Save time Need a fast, free-rinsing acid cleaner that doesn’t 
and labor with Wyandotte Servac—the complete foam? Cut long rinsing jobs to minutes with Wyan- 
liquid-acid cleaning product that’s fast, safe, effec- dotte Senrot—the new, non-foaming acid cleaner 
tive to use whenever foaming is not a problem. for use where foaming is a problem: pipelines, 


H.T.S.T. pasteurizers, vacuum pans, pre-heaters. 


Both SERVAC and SENTOL give better equipment cleaning results at low use-cost 


@ Remove and prevent milkstone Ask your Wyandotte jobber for the acid cleaner 
@ Eliminate hard-water problems—give clear solutions in = that’s best for your particular cleaning problem. 
any type water 


Call him today. Or, if you prefer, write us direct for 
®@ Contain food-grade acids—no objectionable fumes 


. ‘ full details on Wyandotte Servac and SenrTou. 

@ Safe on all metals, except galvanized iron and aluminum, 
when used according to directions 

@ Available in 10- and 30-gal. drums, and cases of four 
1-gal. jugs * Trademark 


Wyandotte Chemicals Cor poration, Wyandotte, Michi- 


gan. Also Los Nietos, Calif. Offices in principal cities. 









yandotfe cHEMICALS :.2:.19%9.01'10% 
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HERRY-BURRELL 
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Cherry-Burrell Product and Process Research 


Develops Flexible 45-Gallon Laboratory Processor 


Here’s the laboratory model Round Processor that 
takes the guesswork out of product testing . . . and 
is readily available on a lease basis. 


Operates with two types of heating and cooling 
media . . . comes equipped with four variable-speed 
agitators (21 to 260 r.p.m.) ... may be operated at 
atmospheric pressures or sealed for either vacuum 


or pressure processing. 


If you have a processing problem this lab model 
might solve . . . or a processing problem of amy kind 
. .. contact your local Cherry-Burrell Representative. 
Or write directly to: Cherry-Burrell Technical Re- 
search Department, 427 W. Randolph Street, 
Chicago 6, Illinois. 





Burr Folts, Manager of Engineering, Little Falls, 
New York, Division, holding turbine agitator for 
new 45-gallon Laboratory Model Round Processor. 


‘Better Still Buy Norman's Kill.’’ In Albany, pendent uses Cherry-Burrell 500-gallon WP Round 
N.Y., Norman’s Kill Farm Dairy Co., Inc., relies Processors for mix making. Complete line of proc- 
on these 300- and 500-gallon Vacuum Pressure essors (five types) fully described in new Bulletin 
Processors to help improve buttermilk flavor and G-550. 

body. And for better ice cream, this large inde- 


only CHERRY-BuRREL 


Mamula Backwards Is Alumam. But there’s nothing back- 
ward about Nick Mamula or his Alumam Farms Dairy Inc., 
West Seneca, N.Y., where fine Cherry-Burrell equipment such 
as this “Superplate” HTST Shortime helps double production at 
no increase in man-hours... also aids in bringing in products 
formerly jobbed. Bulletin G-515 has the space- and money-saving 
“Superplate” story. 











Blind Man's Bluff is One Minute More 
called. With a new and he’ll have this 
Cherry-Burrell “Flexflo” 
Centrifugal you can— 
while blindfolded—do a 
complete dismantling 
job in 30 seconds, all 
without tools. 


Sanitary pump back 
together again. Only 
force needed to reas- 
semble: hand pres- 
sure. These quick 
take-down features 
are part and parcel 
of all Cherry-Burrell 
‘“*Flexflo”’ Centrifu- 
gals from 4 to 30 
h.p. capacity. Write 
for Bulletin G-524. 




















e the Long View at Lakeview. Even though Lake- 
Pure Milk Dairy, Ltd., Barrie, Ontario, is not plagued 

“by weed and feed flavor problems—President Willard 
"Kinzie reports this Cherry-Burrell Aro-Vac Flavorizer helps 
"gain and hold new customers by assuring the uniform 


"flavor that backs up Lakeview’s long-time motto: “They 


¥% 


) Buy by Flavor.” Bulletin G-525 gives the complete Aro- 
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All Bottles Look Alike in Pro- 
ducer’s Dairy Co., Brockton, Mass. 
Universal pocket in this 12-wide 
Cherry-Burrell G2Q Washer as- 
sures positive centering and dis- 
charge of all bottles from tall 4 
pints through rectangular 4 gal- 
lons, 38 mm. through 60 mm. 
finish, at speeds up to 140 b.p.m. 
Bulletiti G-536 tells why. 


25 to 1—and a ‘‘Sure Thing.’’ Odds are all in 
this operator’s favor at Birmingham Dairy, Manas- 
sas, Va. With this Cherry-Burreil Model CC Filler 
he easily uncases, fills and cases off 25 Canco quarts 
per minute... handles up to 45 pints, 4 quarts and 
4 pints...cuts plant operating time by taking short 
runs and by-products from larger filler. Bulletin 
G-501 shows how. 


QC cuenny-Burrew 


427 W. Randolph Street, Chicago 6, Ill. 


Dairy * Food * Farm * Beverage « Brewing * Chemical 
Equipment ard Supplies 
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How Cherry-Burrell Process Engineers 
go to work for...and with... you 














THE PROBLEM: 


Silverwood Dairies Limited, Toronto, Ontario, wanted 
to handle imperial 2-quart bottles as well as 1-quart and 
smaller sizes ... and do it without increasing production 
or personnel costs. 

Problem was put in the hands of J. L. Olipham 
Cherry-Burrell Process Engineer, Toronto, and Doug 
Wright, Cherry-Burrell Representative, Toronto. Their 
goal: come up with plans for materials-handling shorn 
cuts and savings. 


THE SOLUTION: 


One operator now more than doubles in brass. For with 
this new Cherry-Burrell. Mapes 12AC Automatic Caser 
and a GV-424-G Filler, one man now completely con. 
trols filler-caser operations. Before this new equipment 
was installed, four men were needed for this work. 





THE CERTIFIED RESULTS: 


Neil Culbert, filling room superintendent at Silverwood 
Dairies, and J. L. Oliphant, Cherry-Burrell Process En- 
gineer, look over plans to install a second Mapes Auto 
matic Caser .. . and relieve the two men now casing 
off manually. 

“Should be running . . . and saving . . . with this new 
automatic setup within weeks,” says Mr. Culbert. 





427 W. Randolph Street, Chicago 6, Ill. 


Doiry * Food * Farm © Beverage « Brewing * Chemicel 
Equipment and Supplies 


“ SALES AND SERVICE IN 58 CITIES — U.S. AND CANADA 
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SEEKS MULTI-QUART VENDER —" Pp R 0D TT6d BS 

Dear Mr. Myrick: — 
PRECISE STORAGE 

} CONDITIONS... 

BLUE ISLAND JUST THE 


0, wanted gasoline service station that stays open around the PLANT 


quart and clock. We have about come to the conclusion that eine KIND THAT 


roduction the information obtained so far is either so good 


Oliphes: that the parties don’t want to reveal just how good : S “CENTRA . 
ae Dong they are, or they are ashamed to admit that their b ‘1 CONSTANTLY 


judgment was poor. 
























































We have been interested in the half gallon 
vending machines for the past three years, but so 
far have been unable to get sufficient information 


to make a decision. We are speaking of the type 





of vending machine most commonly placed at a 





ling sho With eight of these vending machines, we oem “nee PROVIDES. 
could service these machines every other day making PLANT 
it profitable to cover the area within a hundred mile cer ll CENTRAL COLD 
radius of our plant. We feel like we would have 
better control going this route rather than to break Les STORAGE C0 
into an area where we know the supermarkets get ' DS . 
a discount or milk companies pay for space in milk 2 as, Phone: SUperior 7-7548 
display cases. We feel this kind of an approach . 
would let our competitors know we intended to so. ~—ae 350 N. Dearborn Chicago 10, a 
stay in the milk business. It seems as if they just 

For with keep closing in on a small plant and if we continue 

atic Caser to sit here without any resistance they finally move 

etely peed in and take over. 

quipment} 

work. We have no fight to pick with our competitors 


and we work with them very close. On the other 
hand we feel the vending machine has been retarded 
because of the fear of losing the grocery store 


accounts. 


We propose to place eight of these vending 


machines in four different towns making a complete U.S.P. LIQUID PETROLATUM SPRAY 





circle where we are not in at present, so we would USP. ORITED STATES PRARMACEDTICAL STANDARDS = 
not have any fear from the grocery stores. SANITARY — PURE ‘This Pine Mist-like HAYNES-SPRAY 
' , ODORLESS—TASTELESS should be used to lubricate: 
We would greatl mee SD tefl NON-TOXIC SANITARY VALVES 
e would greatly appreciate all information HOMOGENIZER PISTONS — RINGS 
ow tein ¢ seis: aeenliia CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
yc could give us pertaining to vending machines FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SUIDES & PARTS 
of this type. NOT TURN RANCID — CONTAMINATE GLASS & PAPER FILLING 
* ; OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
Sincerely yours, FOOD PRODUCTS. and for ALL OTHER SANITARY MACHINE 


Silat PARTS which are cleaned daily 
lverwoodl THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
‘ocess En- e THE MILK ORDINANCE AND CODE RECOMMENDED 


pes Auto 

yw casing CONDENSATE CAUSES PROBLEMS BY THE U.S. PUBLIC HEALTH SERVICE - - - - 
hi Dear Sir: The Haynes-Spray eliminates the danger of con- 
| Chis Bw mination which i i fashion 
hae We have a small plant, made of cinder block, eS ee ee 


lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


with wooden rafters at the ceiling. The inside of 
our plant is in need of paint, but the condensation 
4 seems to be quite a problem to the painters we 





have consulted rac warwcssemar tam rum ues = THE HAYNES MANUFACTURING CO. 
“e CATs HOWORESOFAPPUCATINS 79 Woodland Avenue - Cleveland 15, Ohio 


s , , ; IN HOME & INDUSTRY 
‘ Have you published any articles in the Ameri- J PRCKED 6-12 2. CANS PER CARTONS ROLLEASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS = CAN CARTS + CAMRY SASKETS 
. ‘ SHIPPING WEIGHT —7 LBS SHAP-TITE MEOPRENE GASKETS + NEOPRENE COVERED WRENCRES + “SLIP” CHAIN LEBRICART 
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Remember These? 





12 posters 


we furnished 


FREE as a Service to the Industry in 


the interests of educating plant workers to 
handle equipment properly. 


This was about 4 years ago. They proved 
immensely popular and had an excellent effect on 
_ plant personnel. 


NOW 


WE'RE OFFERING A 
NEW SERIES FOR YOUR 
BULLETIN BOARDS. 


We'll supply you with a new poster each month 
for 12 months — all without charge. How many 
will you need each month for all of your Bulletin 
Boards? Just make a request, we’ll send you any 
quantity you want. Write us or fill in the coupon 
below. 


ALLOY PRODUCTS CORP. 


1065 Perkins Ave. Waukesha, Wisconsin 


| ee eee each month 
no. of posters 


for 12 months. We understand there is no charge. 
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can Milk Review on painting an old-fashioned 
building where condensation must be given serious 
consideration? 

Yours truly, 


New Jersey 


The painting of any surface that is continu- 
ally wet is a difficult problem. As far as the 
cinder block is concerned, there are several 
cement-base paints that will stand considerable 
moisture. One is called Medusa and another 
Bondex. These two are available through many 
lumber and paint supply houses. Another called 
Hydrocide Color Coat is available from 


Sonneborn Sons, Inc. 
404 Fourth Avenue 
New York 10, N. Y. 


For the wood surfaces a rubber-base paint 
would probably be best, and it should be 
applied when the ceiling is dry. No paint, how- 
ever, will hold up long when it is continually 
subjected to condensate. 


To take care of your ceiling problems, | 
suggest that it be well insulated and covered 
with asbestos cement board on the inside. Good 
ventilation should be provided. 


Gentlemen: 


The writer subscribes to a number of dairy 
magazines and was late under the wire in securing 
yours. This fact, however, does not minimize my 
enjoyment in reading it. 


I am one of the few readers who clips and files 
articles on various subjects. Since I believe that you 
retain back numbers for a time before disposing of 
them, I would appreciate receiving all available 
tear sheets from past issues of your feature, “On 
the Legal Side.” 


Please mail tear sheet of page 52, December 
issue; also page 80 and article beginning on page 
28. I presume you provide this service as do other 
publishers. 


Thank you in advance for your kindness. 


Very truly yours, 


Pennsylvania 


It is always a pleasure to receive letters 
such as this one, especially when they contain 
an accolade for someone like Albert Gray. Mr. 
Gray has seen more than seventy summers come 
and go but his unflagging energy and wonder- 
ful sense of what is significant provoke re- 
sponses from all over the nation. He is currently 
waiting, as is your editor, for the Supreme 
Court's decision on the “hot cargo” issue. When 
it comes down the pipe, we will have it for you. 
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bottle caps 


PASS 


Milk bottles get some pretty rough treatment in the 
home, especially from the younger set. So you ought 
to furnish a cap that stays on tight, yet comes off with 
a simple twist. That’s where Seal-Kap stands out. 
Seal-Kap is the modern one-piece closure that 
won't come off, even when the bottle 
is tipped. What's more, it gives your 
milk sure protection, preserves fresh- 
ness right down to the last drop. 
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And your customers never have to touch the pouring 
lip when they twist Seal-Kaps off or snap them on. 

There’s a Seal-Kap for every multi-finish bottle, 
from 38mm. up, with or without cap seats. In the 
dairy, they save you money because you need just 
one capping operation. In the home, they build your 
business because customers definitely prefer their 
convenience and protection. Why not write today 
for the full details on Seal-Kap closures? 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N.Y. 


* 
uel-Hond wv etl Ky PROTECT TO THE LAST DROP IN THE BOTTLE 


*Trade-mark Reg. U. S. Pat. Off. 
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Calcium Offers 
Hope of Conquering 
Strontium 90 


Margarine Con- 
sumption Passes 
Butter for 
First Time 


26 
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A glimmering of hope that the effects of 
radiostrontium 90, released through the detonation 
of atomic devices and spread throughout the world by 
wind and rain, can be counteracted is offered ina 
report from scientists at Los Alamos Scientific 
Laboratory of the University of California. 


Dr. Eric B. Fowler, chief chemist of the 
laboratory, reported at the American Chemical 
Society's annual meeting that when calcium chloride 
was added to the soil in test plots of ground, the 
amounts of strontium concentrated by alfalfa, grass 
and lettuce markedly decreased. The plants took up 
the available calcium and discriminated against the 
strontium 90, 





It was also suggested, however, that if too 
much calcium were added, it would alter the metabolism 
of the growing plants and cause an increase in stron- 
tium uptake. 








Last year marked the first time that the con- 
sumption of margarine exceeded the consumption of | 
butter. The United States Department of Agriculture | 
reported that butter consumption last year averaged 
8.5 pounds. Margarine consumption averaged 8.6 
pounds. In 1956 the butter average was 8.7 pounds 
compared with 8.2 pounds for margarine. 


The current figures represent a sharp change | 
in the consumption pattern of these two products 
since 1935. In that year, the per capita use of butter 
was 17.6 pounds, compared with only three pounds for 
margarine. 


This shift in consumption is reflected in the 
utilization of milk. Sales for fluid consumption 
took 45 per cent of last year's supply. Sales for 
fluid consumption took only 33.4 per cent of the total 
supply in 1955. 
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Taylor Separator Pressure Control System gives 
al UNIFORM SUPPLY AND SKIM BACK PRESSURES 
regardless of the number of separators in use ok 


Taylor Fu/scope 
Volumetric 


Pressure Controller 


























Air 
Supply 




















That means less butterfat loss, better 

separation, and better control over 

cream. The drawing above is typical ot 
several applications that are giving highly satis- 
factory service. One pump drives milk through 
2 separators simultaneously, where there used 
to be a pump for each separator. Either of these 
separators can be shut down and by-passed 
without increasing supply pressure or skim 
back-pressure on the other. Without such con- 
trol there is no indication of how much milk 
is going through each separator. 
In this control system, the supply pressure and 

















Separator 





the skim back-pressure are automatically con- 
trolled by a FULSCOPE* Sanitary Volumetric 
Pressure Controller. The cream back-pressure 
is manually controlled. The operator simply 
adjusts the set pointers for desired pressures. 
Indicating pointers show what pressures he’s 
getting. Responses to set point pressures are 
practically instantaneous. 

For more details of how this system can save 
time and money for you, ask your Dairy Equip- 
ment Supplier, or write Taylor Instrument 
Companies, Rochester, N. Y., or Toronto, 
Ontario. 


Taylor Lustruments MEAN ACCURACY FIRST 
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WO Veeters sitaiiye” 


Lee Cavitt 


MARGINS, 
MARKETS 
and MEN 


By NORMAN MYRICK 


N APRIL 15 close to 300 people gathered 
in Canton, Ohio, to honor a man by the name of 
Edgar Leroy Cavitt. It was a gathering of dairy 
industry people, most of whom came from Stark 
County and its three cities of Massillon, Canton, 
and Alliance. There was a “This Is Your Life” 


touch to the program when the human treasures 


of a lifetime were brought to Canton to share in 
the program. There were gifts and messages of 
congratulations and a purse of $3,000 presented 


to a surprised and moved Lee Cavitt. 


Lee Cavitt has a reputation in Stark County 
as a creator of promotional ideas designed to stimu- 
late the sale of milk and dairy products. The 
miniature milk bottles, the cow bells, the bumper 
strips, the slogans that he has conceived, are the 
unique products of an agile mind. But it was not 
the creator of clever gimmicks that people came 
to Canton to honor. 

Lee Cavitt has a reputation as a sound admin- 
istrator. He has been Secretary of the Stark County 
Dairy Products Association since its beginning in 
1940. He has helped it grow into the largest local 
dairy trade association in the country. He was a 
co-founder of the local dairy council and worked 
strenuously to get the backing that it needed. He 
headed up the universal bottle service in his market 
which operated under the name of Servall. But it 
was not simply the record of an effective adminis- 
trator that prompted people to put on a testimonial 


dinner. 


Lee Cavitt is an accountant with a flair for 
public relations. He devised a uniform system of 
accounting for small dealers. He developed a sound 
procedure for handling the nagging problem of 
donations to charitable and not so charitable organ- 
izations that confront milk distributors in every 
market. He was instrumental in establishing market- 
ing procedures that led to better pricing methods 
and better relations between producers and _ dis- 
tributors. But it was not a man in a gray flannel 
suit or a man with a head for figures that brought 


people to the Swiss Chalet on April 15. 


What did bring the practical men of a tough 
industry to a testimonial dinner was character in 
the true meaning of the word. In a market where 
prices reflect the narrow margins that have made 
nearby Akron a by-word in the milk business, he 
has stood for integrity. In a market where the 
pressures threatened chaos, he stood for industry 
cooperation and business solidarity. We sometimes 
forget, I think, that men do not live by bread 
alone, that there comes to every man a time when 
he must stand by himself and measure his achieve- 
ments and his triumphs in whatever arena they 
may have occurred against the ethical standards 
that hold a society together. In a very real sense, 
Lee Cavitt with his intellectual toughness, with his 
doctrine of practical cooperation, with his devotion 
to an industry and a community, expressed for the 
milk business in Stark County the moral basis upon 
which human relationships must rest. It was this 
that the three hundred who gathered in Canton 


came to honor. 
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_— The Urner-Barry Company, publisher of AMERICAN MILK REVIEW, 
ced is pleased to announce the purchase of the well known and long 
He established MILK PLANT MONTHLY. It will be merged with 
ket | AMERICAN MILK REVIEW in June 1958 and published under the 


, new name... 
s- 


lial 
AMERICAN MILK REVIEW 
for and 


| MILK PLANT MONTHLY 


ind 





In the future our readers will enjoy and profit from the best fea- 








ane tures of both magazines in the new combined “AMERICAN MILK 

ds | REVIEW and MILK PLANT MONTHLY.” 

lis 

nel | Subscribers to either MILK PLANT MONTHLY or AMERICAN MILK 

zht REVIEW will now receive the merged “AMERICAN MILK REVIEW 
and MILK PLANT MONTHLY” for the remainder of their present 

igh subscription term. Subscribers to both MILK PLANT MONTHLY and 

in AMERICAN MILK REVIEW will have their subscriptions extended 

re to cover the total period of both subscriptions. 

ide 

he We extend to our new readers a very hearty welcome. Our edito- 

the rial staff will spare no effort or expense to insure that every 

wid monthly issue of the combined “AMERICAN MILK REVIEW and 

a MILK PLANT MONTHLY” will offer all of our readers the most 

_ interesting and valuable articles and features. 
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Peter Berwick, director of the 
Connecticut Milk Producers Asso- 
ciation’s Division of Weights and 
Measures, is shown here filling 
the 500 gallon water tank in the 
new mobile testing laboratory 
the association has developed. 
Purpose of the laboratory is to 
check accuracy of measurement 
system in any given bulk tank. 





New Method for Checking Accuracy 
of Bulk Tank Calibration 


NEW method for checking the accuracy of 
measurement systems used with bulk tanks has been 
developed by the Connecticut Milk Producers 


Association. 


Although the calibrated measuring rod is a 
standard method for determining the amount of 
milk in a bulk tank, it has never been completely 
satisfactory. Weights and measures officials have 
been willing to certify tanks for volume on the 
basis of the measuring rod but have not been will- 
ing to certify the conversion into pounds. The 
method has, in addition, been subject to the usual 
frailties of mankind, as well as the vagaries of 


nature that occasionally throw a tank out of level. 


All of these factors have contributed to disputes 
over the amount of milk that a producer sold and 
a milk distributor purchased. The disputes center 
around the accuracy of measurement at two points. 
These points are the measurement of milk on the 
farm where it is picked up from the farmer's tank, 
and secondly, at the plant where it is weighed in 


the dealer’s weigh tank. 


The only completely satisfactory method of 


By C. W. SCHAFHAUSER 


settling the issues has been to recalibrate the tanks, 
a laborious and time-consuming procedure. This has 
involved measuring out water from Sealers Weights 
and Measures Bureau five gallon cans into the empty 
bulk tank until a certain level is reached. Then, 
after turbulence subsides, the tank stick, calibrated 


in 32nds of an inch, is thrust into the water. 


Measurements are taken at several selected 
levels. These are translated into pounds. The new 
pound figure is then compared with that obtained 
when the tank was installed. In this way it is 
determined whether a certain tank does or does not 


need re-calibration, 


Since tanks range in volume from 50 gallons 
upwards, the task is an arduous one. The difficulty 
is compounded when an adequate supply of suitable 
water is not available on the farm. Sometimes water 
has to be carried a considerable distance to complete 


a checking operation. 


The CMPA method of calibration is designed 
to do the job more easily and in far less time. An 
adequate water supply is carried to the farm in 


a truck equipped with a 500 gallon steel tank. Water 
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Interior view of the checking laboratory 
shows 500-gallon tank, hoses and meter. 
A supply of water and an accurate meter 
are the keys to the method that has made 
it possible to check seven or eight tanks 
where only one could be checked before. 


from the tank is pumped through a meter into the 
bulk tank. Exact quantities are measured out 
according to readings on the meter. The next step 
is to take readings from the calibrated measuring 
rod and compare them with the known amount of 
water in the bulk tank. If there is a variation that 
cannot be reconciled then a Weights and Measures 
official is called in. If there is no variation then 
there is no need for an official calibration job. In 
this way a complete checking operation can be 
accomplished in 30 to 45 minutes. Seven or eight 
tanks can be checked in one day where only one 


or two could be checked under the old method. 


Peter F. Berwick has been named full time 
director of the CMPA’s new division of weights, 
tests and measures. During a long career with 
the Connecticut group, he has managed its process- 
ing plant and been identified closely with its field 
testing program in eastern Connecticut. It was just 
short of a year ago that he was assigned the job 


of developing new tank checking methods. 


“At first I went out with a standard can truck 
with a water tank and meter attached,” Mr. Berwick 
says. “This business of carrying our own water 
supply on testing operations turned out to be the 
big time-saver. We spent many months experiment- 
ing until we were all convinced that we really had 
something.” 
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In the field a specific amount of water is 
pumped from the water tank through the 
meter into the farmer’s bulk tank. Russell 
Weinhold, a fieldman with H. P. Hood & 
Sons of Boston, who accompanied Mr. Ber- 
wick as an observer watches the meter as 
it measures out exactly 50 gallons. 


In late 1957, Mr. Berwick was authorized to 
purchase and equip a new truck for checking pur- 
poses. He selected a 12 foot Merchandiser manu- 
factured by the Boyertown Auto Body Works, Inc., 


of Boyertown, Pa., mounted on a GMC Chassis. 


Mr. Berwick can enter his laboratory on wheels 
from the truck cab and work easily within the body 
load space. The cab is equipped like an office. A 
wide, flat area to the right of the driver’s seat is 
his desk. The body is specially insulated to help 
equalize temperatures within the truck. 

The truck carries the following equipment: 

A 500 gallon steel water tank. 


One reel with 50’ of 14” rubber hose metered 
for filling the bulk tank and a second reel holding 


50’ of 2” hose to return water to the truck. 


A combustion gasoline heater to prevent water 
from freezing. 

An auto stop register meter capable of measur 
ing up to 30 gallons a minute. 

A release and strainer mechanism that keeps 
air and sediment out of the meter. 

A % h.p. electric motor, set to pump 22-25 
gallons of water a minute. 

Mr. Berwick plans to add a 50 gallon “prover 


tank” to the truck’s equipment this spring. The tank 
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John Peila, CMPA member whose tank is 
being checked, watches Mr. Weinhold pre- 
pare the measuring rod for the first check 
at the 50 gallon level. Stick is cleaned with 
hot and cold water, bathed in an acid solu- 
tion, washed again and coated with a spe- 
cial white powder. 





The moment of truth. Mr. Berwick inserts 
measuring stick into water for the first 
check. This test showed that the tank was 
registering two 32nds higher on the stick 
than when it was first calibrated. Additional 
checks at 100, 150, and 200 gallon levels 
were completed as controls. 


will be used to keep a constant check on the accuracy 
of the truck’s meter. 


“This equipment still won’t be used for the 








re-calibration of tanks,” he points out. “The only 
method acceptable to the Connecticut Sealer Bureau 
of Weights and Measures, is the manual use of the 
official five gallon can. Our job is to clear the way 


for re-calibration wherever necessary.” 


Three Checking Areas 

Intra-industry differences arise when a_ milk 
dealer feels that he is not getting full measure 
of milk for his dollar. If the producer involved is 
a CMPA member, Mr. Berwick and his new check- 


ing unit go into action. 


First Mr. Berwick and a representative of the 
dealer go with the driver of the pick-up tank truck 
and observe his checking methods. They make sure 
he is working with an absolutely clean stick, that he 
writes an accurate receipt for the dairyman. If he 
is doing anything wrong, corrections are made on 


the spot. 


If, after this first step, discrepancies still appear 
in the dealer’s records, then all parties concerned 
visit the farm for a complete check on the accuracy 
of the tank. Should the tank prove to be inaccurate, 
the differences are noted and a recommendation 
is made to the Sealer Bureau of Weights and 


Measures for re-calibration. 


If the dairy farmer’s tank is not at fault, then 
all parties concerned visit the dealer’s plant. Using 
his own water supply in the new truck, Mr. Berwick 
will check the accuracy of the processor’s scales and 


meter; make sure no milk remains in the lines. 


Sometimes the dairyman himself has reason to 
believe that the readings taken from his tank are not 
giving him full measure for his milk. Then he con- 
tacts the CMPA and the same checking process takes 
place. 


Re-calibration Improvements 

As a result of this development, CMPA studies 
of the bulk tank method promise to provide answers 
to more basic milk storage and measuring questions. 
John Seremet, Manager of CMPA’s Membership and 
Marketing Division, explains it this way: 


“Now we can roll into the field and spot those 
tanks that need re-calibration quickly and efficiently. 
But what we still don’t know in most cases is what 
happens to a bulk tank over the course of a year 


or two years, that causes it to give false readings. 


“In some cases, of course, the answers are ob- 
vious. Sometimes we can see where the cement 
under a tank has cracked or settled. This throws 
stick measurement out of line. In rare cases, the 
tank has been moved. But generally, microscopic 
changes take place for no readily apparent reason. 
What we are going to do now is take probe readings 


at four points in addition to the stick measurements 
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Checking bulk tanks is not only 
an exacting technical operation, 
it is also a delicate problem in 
producer relations. Fully as im- 
portant as the checking proce- 
dure is the careful review and 
explanation of findings that Mr. 
Berwick discusses with John 
Peila, CMPA member whose 
tank has been tested. 


when a tank is re-calibrated. If we had these probe 
readings on the 1200 tanks in use now, we think 
we might have a true picture of what is happening 
to some of them. A lot of trouble might have been 


prevented.” 


Mr. Seremet explains that these probe readings 
would be made with auxiliary sticks at the four 
corners of the tank. They would be recorded as 
checks in addition to the standard stick reading. 
Then, when a tank is found to be out of calibration, 
the probe readings would show in which direction 
it might have settled. 


Comparing the four probe readings against the 
official stick markings might also show what other 
forces are at work. For example, some people believe 
that certain tanks may have become sprung or dis- 
torted due to metal fatigue. It is believed that if a 
tank is frozen while filled with milk, the pressure 
of the frozen liquid might change its basic shape 
sufficiently to throw it out of calibration. 





C. W. Schafhauser, a former newspaper 
man and free-lance writer, is an account 
executive with the Jay J. Dugan Advertising 
Agency in Philadelphia. In the course of 
his work with the Boyertown Auto Body 
Works, he came across this method of 
checking the accuracy of bulk farm tanks. 
At our request, he went into the field with 
Mr. Berwick to study this new development 
firsthand. The article that appears here is 
the result. 


A fact sheet on the mobile checking 
laboratory may be obtained by writing to 
Mr. Schafhauser, 1420 Walnut Street, Phil- 
adelphia, Pennsylvania. 
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In any case, false readings can work either 


against the farmer or the dealer when milk bills are 
finally paid. The new double process of quick and 
constant tank checking, plus probe readings on re- 
calibration, will eventually bring the whole problem 


into focus and make for better relations all around. 


Problems Compounded in 1953 


“It wasn’t till about five years ago that this situa- 
tion became acute,” Mr. Seremet says. “At that time 
we began to sell bulk tanks directly to our members. 
We picked one tank of each of the two basic types, 
(the ice bank and direct expansion) and financed 
them for our farmers on five year terms at a low 
mark up. Dairymen soon learned that the small 
monthly payments were more than off-set by in- 
creased revenue from the bulk tank method. As a 
result the use of bulk tanks among our members 


showed a marked increase.” 


From 1953 till 1958, dairy conversion to bulk 
tanks in the Connecticut-New York area was ex- 
tremely rapid. Now 85 per cent of CMPA member- 
ship is in bulk. Many dealers have converted com- 
pletely to bulk weighing methods. As conversions, 
partial and complete, progressed, dealers began to 
look with a more critical eye on the weight of the 
milk they purchased. Differences were noted. CMPA 
became the moderating force in the negotiations that 


followed. 


“As soon as we get the pressure off our necks,” 
Mr. Seremet says, “we intend to set up a year-round 
checking schedule for all producer tanks. With the 
use of the new truck system we should get all the 
tanks that need it re-calibrated in a short time. When 
we have amassed enough data from the probe 
checks, we can work on the problem of eliminating 


the fundamental causes of tank inaccuracy.” 
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Where to Put Your Limited 
Advertising Dollar? Here’s a New 


Pitch for an Old Medium 


Radio Packs Advertising Punch 


I. SPITE of television’s well- 
trumpeted conquest of the Amer- 
ican home audience, there are still 
plenty of rebels who persist in 
listening to radio. The American 
businessman is becoming increas- 
ingly interested in their numbers. 

What is the reason for the awak- 
ening interest in radio on the part 
of these advertisers—some of Amer- 
ica’s largest? First of all, radio is 
still a big market—a fact which 
somehow got overlooked during the 
big, breathless rush to television. 


By JAMES H. McCUDDEN 


Add to the great number of 
housewives who work by the radio 
the great number of teenagers who 
study by it and the 50-odd million 
drivers of radio-equipped autos, 
many of whom drive by it, and you 
have a sizeable audience waiting to 
hang onto every dulcet commercial 
message. 


The second reason why the 
media buyers of the big advertisers 
are buying back into radio is that 
they find they are getting value for 
their money. This value is meas- 





ured by the number of people 
reached and upon whom the ad- 
vertising impression is made. The 
dollar cost is much lower than in 


other media. 


A major reason for this, accord- 
ing to Miles David, director of 
promotion of the Radio Advertising 
Bureau, is that the capital invest- 
ment in the physical properties re- 
quired to set up a radio station is 
much lower than the capital invest- 
ment required for other media such 
as newspapers, magazines or tele- 
vision stations. The radio station 
owner, therefore, does not have to 
charge so much, in advertising 
rates, to recover his investment as 
do the owners of the other media. 


While radio can boast of a lot 
of listeners, it can also boast of a 
lot of stations. A great increase in 
the number of stations has been 
noted in the past 10 vears. 


All of radio’s competition is not 
from television. Much of it is now 
from other radio stations, too. This 
makes for a pretty hotly competi- 
tive situation in radio. Frequently, 
as it does in other businesses when 
the competition is brisk, this means 


good buys for the radio time buyer. 





James H. McCudden is the 
director of the Advertising 


The radio is as much a part of a modern kitchen as the tea ket- 











Agency Division of G. P. 
tle. Women like to listen while they work which is probably Gundlach ¢ Co. 
one of the great, unnoticed phenomena of our time. 
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Mr. David says that one statistic 
reflects the resurgence of radio: 
more than 14 per cent additional 
dollars were spent in radio adver- 
tising in 1957 than were spent in 
1956. 


Of course, in such an audience- 
dividing situation, it’s true that no 
one station can command a substan- 
tial segment of the city’s 100,000 
potential radio listeners. But if 
individual audience segments are 
small, rates are comparatively even 
smaller because of the highly com- 
petitive situation. 


“Quickie” Spots 

An advertiser in a market of this 
type can be a “big shot” and sat- 
urate all the radio waves in the 
area for a surprisingly modest bud- 
get put into quickie 10-second or 
six-second spots. 


These brief “flash” spots are 
plenty long enough in duration to 
make a rememberable impression 
on the listener. (In the new experi- 
ments in subliminal advertising, it 
is found that as brief a visual im- 
pression as 1/300th of a second is 
all that is needed to establish a sub- 
conscious impression strong enough 
to trigger an impulse purchase.) 


In many localities, by contract- 
ing for as many as 1,000 or so 
quickie spots per year on a “run 
of the station” basis, the advertiser 
can obtain rates that are unbeliev- 
ably low—as low, in some cases, as 
10) to 50 cents per spot. 


The “run of the station” desig- 
nation means that the station re- 
serves the right to air your spots 
at any time that’s convenient to 
their scheduling. While some an- 
nouncements will undoubtedly be 
aired at less desirable times, others 
will be worked into the more favor- 
able time slots, and usually the ad- 
vertiser “averages out” pretty well 
on the times given him. 


For a budget item as modest as 
$1,000 or $2,000 per year, a dairy 
in many cities can keep the air 
waves buzzing around the clock all 
year long with terse spot messages 
on several stations urging the pur- 
chase of its featured products. 

It is best that commercials be 
kept terse—with all the verbal fat 
removed. They should exhort the 
listener to try, to buy, to serve, to 
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There are more than fifty million drivers of radio equipped cars 
in the United States. This is an audience larger than somewhat 
in anybody’s league. 


enjoy the product. For example: 
“For hasty but tasty lenten salads, 
serve Jones Cottage Cheese today’; 
“For a thirst-quenching energy lift, 
enjoy Jones chilled Buttermilk.” 


What are some of the advantages 
of this kind of saturation adver- 
tising for the man with dairy prod- 
ucts to sell? With it you reach 
homemakers when they are pre- 
paring a meal, or planning a meal, 
and when they are most receptive 
to ideas for the table. 


You reach the head of the house- 
hold driving home from work when 
he’s hungry and in a mood for ab- 
sorbing your food messages. You 
reach the kids, always receptive to 
tempting food suggestions, who 
will not only influence the family’s 
food purchases now, but who 
are likewise your customers of 
tomorrow. 


Car Radios 


Since, in some areas, as many as 
one out of four supermarket shop- 
pers listen to car radios on their 
way to the market, you reach some 
of your potential buyers at a time 
most favorable for producing im- 
mediate sales. 

Another value which you always 
derive from giving your products 
prominence on some media, is the 
favorable impression you make on 
your dealers and potential dealers. 


It doesn’t hurt you a bit when they 
get the impression that you are a 
persistent, aggressive advertiser. 


Like any kind of advertising, the 
radio spot saturation idea can de- 
liver gratifying results in some mar- 
kets if applied judiciously as a bal- 
anced part of an over-all program. 

It is always a grave risk to go 
overboard on any one medium, par- 
ticularly if that medium, or the ve- 
hicle which it employs, does not 
reach the specific segment of the 
market which can produce sales for 
you. 

For example, it would be an 
error for a dairy with a $25,000 
advertising budget to dump all of 
it into one children’s-type TV pro- 
gram, when figures tell us that it 
is the adults in a market who in- 
fluence 75 per cent of all food 
purchases. 

It would be a serious mistake to 
put all of a budget into any mass 
media, and not to provide for a 
substantial follow-through program 
of all-important point-of-purchase 
advertising. 

If you are interested in exploring 
the value of spot radio saturation 
for you, seek the counsel of a good 
advertising agency in the matter. 
An agency can be of inestimable 
service in helping you get top value 
for every advertising dollar you 
spend. 
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Consolidation 


Is a 


World Wide 
Trend 





























Except for the Japanese characters on the 
smokestack and the truck panel, this could 
be a new plant anywhere. It is symbolic of 
the mighty power of industrialism which is 
one of the two great contributions that 
Western civilization has made to the world. 


This majestic American-made 
spray dryer manufactured by 
the Blaw-Knox Company is an- 
other symbol. If you look care- 
fully enough you may be able 
to find one and a half of the 
two men who are its masters. 





Industrial equipment speaks a universal language. 
Whether in Tokyo, London or Baltimore the control panel 
and the plate heat exchanger say the same things. 


A SPARKLING new plant built by the Morinaga 


Milk Company in Tokyo, Japan, is a superb example 
of modern milk plant design. It is also an unmistak- 
able demonstration of the world wide nature of an 


industrial revolution that has yet to reach its peak. 


Plant Manager Seiichi Tanaka calls the new 
plant “One of the best in the world.” It probably is. 
Morinaga technicians studied milk plants in Europe 
and America for many months before they put their 
ideas together and expressed them in the concrete 
and steel of factory and office. An air curtain at 
all entrances keeps out flies and insects. Floors and 
walls are made of white tile and conform to U. S. 
3-A specifications. Machinery was gathered from the 
ends of the earth. There is a Blaw-Knox evaporator 
and dryer, a separator from Germany, a butter churn 
from Denmark, a British A.P.V. ultra-high tempera- 
ture plate heater, a separator, heat exchanger and 
sanitary piping from Sweden, an American-made ice 
flaker and a boiler made to specifications of the 


U. S. Combustion Engineering Company. 
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Everywhere one finds the high speed equipment 
subject to automatic controls that are characteristic 
of industrial changes in the mid-twentieth century. 
Most sections of the plant are described as “sleeping 
rooms” by Superintendent Tanaka. “Even if the men 
go to sleep the machinery will think for them,” 
he says. 

The point, exaggerated of course, is neverthe- 
less an indication of the trend. In the room where 


nonfat milk powder is made, two men supervise the 





huge three-story double-effect evaporator and the 
high velocity spray dryer that turn out 750 pounds 


of nonfat milk powder per hour. 


In the boiler room there are six and twelve vapor 
ton boilers. Automatic controls make it possible for 
one man to handle the heating equipment for the 
entire plant. 

The familiar ow diversion valve, so important 
in the automatic control of the pasteurization 
process, plays its part in Tokyo or Chicago equally 
well. 

There are several unique features of the plant 
arising out of the nature of the dairy industry in 


Japan. Quality control among producers is still a 





i 


The twain have met. A modern churn from 
the West is used to produce an ancient 
Syriac food for a talented branch of the 


major problem. “The bacteria counts are very high Sinic civilization. 
in the raw milk that we get in Japan,” Mr. Tanaka 
says. “We use a very high temperature in the pas- 
teurizing process, 128 degrees centigrade (262.4 
degrees F.), but we have been successful in avoid- 


ing a cooked flavor.” 


Consumption of milk products has been increas- 
ing at the rate of 15 to 20 per cent per year in 
Japan. The Morinaga plant is, in part, a response 


to the demand for quality milk at competitive prices. 


The Morinaga plant provides another piece of 


evidence that the industrial revolution on the farm 





and in the city moves on a world wide front. With 


few variations dairy people in Japan respond to the 





same problems in much the same way as processors 
in the United States—they concentrate, centralize 


and look for more volume. 
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This evaporator teamed up with the dryer 
produces 750 pounds of dry milk per hour. 
Automatic controls make it possible for two 
men to handle the complex operation. 






Quality control is a problem in 
Japan as it is everywhere else. 
Here Production Manager Sady- 
uki Miyata examines a slide 
while Plant Manager Seiichi 
Tanaka looks on. 
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Connecticut Consumers 
React to Prices 


The milk business is a triangle composed of producers, 
distributors and consumers. No one side or combination of 
two sides can be altered without affecting the other parts 
of the figure. This story of how Connecticut consumers re- 
acted to an effort by producers and distributors to create a 
stable market is a reiteration of the fact that a triangle 
has three sides. It was written by the board of directors 
of the Connecticut Milk Consumers Association, Inc. 


Tu DAIRY FARMERS of the country may 
well be envious of the farmers in the state of 
Connecticut and the dealers of Connecticut. The 
dairy industry in Connecticut has quite effectively 
superintended the erection of a fence around the 
371-mile border of the state. The fence contains the 
market they serve and gates open only wide enough 
to allow the entry of the fluid milk required to meet 
the market’s need above the amount produced within 
the state. Careful regulation is intended to obtain 
the highest possible Class I utilization of milk from 
Connecticut. 


There has been relatively little opposition to 
this program in the past. Now, however, a growing 
group of consumers is challenging the wisdom of 
the industry in the course it pursues. While members 
of the Connecticut dairy groups may fail to recognize 
them as such, the members of the newly formed 
Connecticut Milk Consumers Association, Inc.. 
believe they are truly the industry’s good friend. 
Their efforts may well help to save the Connecticut 
Huid milk industry from a prolonged decline. 


What might cause decline in a protected market 
such as that enjoyed by the Connecticut dairy 
industry? The answer: consumer resistance. Yes, 
no matter how elementary one may consider the 
need for the product of an industry, when its cus- 
tomers show dissatisfaction with the product, with 


the cost of the product, with the availability of the 


product, then it’s time to take notice. It’s time to 
make careful study of past methods. It’s time to 
plan changes to bring the industry once again into 
favorable rapport with its customers. 


There can be no doubt that Connecticut milk 
consumers are dissatisfied and are searching for a 
substitute for fresh milk (Connecticut fresh milk). 
Per capita consumption of powdered milk in 
Connecticut is the highest in the nation.’ The fluid 
milk industry must realize that these consumers, 
once weaned, settle into an entirely different con- 
sumption pattern. Is it not plain, then, that the 
fluid milk industry’s only hope for full potential 


expansion lies in the satisfaction of its consumers? 
We Like Fresh Milk 

The reason for our concern is not altruistic. We 
like fresh milk. We want it available at a price we 
can afford. If the Connecticut milk industry is faced 
with losses in volume, then we, the consumers, can 
expect an even higher priced product. We are con- 
vinced that under a free enterprise system (regulated 
perhaps, but certainly not controlled) both buyer 
and seller benefit. 

The price of milk in Connecticut is high, both 
in dollars and cents and in the amount of labor 
involved to buy a quart of milk. It takes 8 minutes 
of work to earn a quart of milk here, as against 4.1 
minutes in Akron, Ohio; 5.1 minutes in Chicago, 


Illinois; and 6 minutes in nearby Springfield, Mass.” 








American Milk Review 


asetaad 





The hindrance to free enterprise is evidenced by 
the following facts: The price of milk drops drasti- 
cally at the state border. Savings in delivery costs 
attending three-times-a-week delivery versus every- 
other-day delivery are not shared with consumers. 
The store differentials do not reflect the savings in 
labor. Volume discounts do not compare favorably 
with free market areas. Producers in Connecticut 
have enjoyed an unusually high Class I utilization 
in fluid sales at a time of high surpluses in neighbor- 
ing states. Consumers cannot choose the size glass 


container they want. 


A penny increase in the price of milk in August, 
1957, set off a chain reaction resulting in consumer 
explosion. It began with letters to the newspapers 
by housewives whose food budgets were battered by 
high milk bills. They listed their phone numbers and 
invited interested consumers to help form a Con- 
necticut Milk Consumers Association. A dozen or 
so calls were expected but the chain reaction 
gathered speed with hectic results. The housewives 
took turns leaving their telephones off the hook in 
order to care for their children and homes as the 


number of calls mounted into the hundreds. 


The general demand to hit the dairy industry 





resulted in an unplanned but widely publicized boy- 
cott. Just four days after the first letter appeared, 
an executive committee was chosen. The committee 
urged consumers to stop the boycott in favor of 

fact-finding move to be followed by recommenda- 


tions for legislative action. 


Public Meeting Held 

In the following week, the committee arranged 
for a public meeting with a panel of speakers answer- 
ing consumers’ questions. The speakers were D. O. 
Hammerburg, State Milk Administrator; Kenneth 
Geyer, general manager of the Connecticut Milk 
Producers Association, Inc.; Lyman Hall, Connecti- 
cut Milk Dealers Association, Inc.; and Henry 


Dauphinais, business agent for the Teamsters Union. 


Consumer demands for action were channeled 
into a hard-hitting campaign in September for the 
legalization of one-half gallon and gallon glass milk 
containers. A bill permitting the use of half gallon 
containers as of September, 1958, was passed by 


the special session of the legislature. 


Since incorporating, the C.M.C.A. (Connecticut 


Milk Consumers Association) has gathered over one 
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iced Mrs. Mary Anne Thomas (above), treasurer 
_— of the Connecticut Milk Consumers Associa- 
ia tion, Inc., went to the top when she dis- 
, cussed half-gallons with Governor Abraham 
ited Ribicoff. It was part of a successful cam- 
1yer paign to persuade Connecticut legislators to 
withdraw legal restrictions on the size of 
” milk containers. 
” 1 
ibor Mrs. Barbara Sanzo (right) one of the lead- 
utes ers of the effort to organize the milk con- 
4] sumers’ group, holds two-months’-old Sal- 
vatore in her arms as she responds to a 
ago, telephone query from an interested house- 
ass. wife. 
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The ladies organized, quelled a leaderless consumer milk strike, and brought authorities 


from all major elements of the milk industry—dealers, producers, labor and government 
—to address them at a mass meeting. Shown here are (left to right): Lyman Hall, presi- 
dent of the Connecticut Milk Dealers Association; Donald O. Hammerberg, Connecticut 
milk administrator; Henry Dauphinais, business agent of the International Brotherhood of 
Teamsters in Hartford; Mrs. Joan Cunningham, Mrs. Anne Hostage, Mrs. Florence Boston 
and Mrs. Barbara Sanzo, members of the milk consumers’ group. 


hundred publications on milk production, distribu- 
tion, and controls. Cooperation from the dairy 
industry, agencies of both the state and federal 
governments, and agricultural departments of uni- 
versities has helped immeasurably in our quest for 
knowledge. The facts uncovered by our investiga- 
tion, tempered by our consumer perspective, have 


led us to the following beliefs: 


Concerning Producers: 

We support Secretary of Agriculture, Ezra T. 
Benson, in his efforts to move agriculture toward 
more self-sufficiency. The technological advances in 
the last few years have created both an immediate 
problem of too much production and a hope for 
future freedom from famine the world over. We 
consumers, as taxpayers, cannot hope to continue 
subsidizing our farm communities in view of their 
increased productivity. Especially during this period 
of economic stress in our urban communities, we 
find it incredible that producers would demand a 
guaranteed income at 1957 levels. Such a guarantee 
would mean billions added to consumers’ food bud- 
gets and tax bills. 


We believe that the federal marketing orders 
for the most part have done a good job of insuring 
equal returns to producers supplying a given market 
subject to quality differentials. We favor a federal 
marketing order for Connecticut provided that all 


producers, whether from Connecticut or not, are 





free to compete for our business if their milk meets 
the proper health standards. 


Pricing by a formula which gives sufficient 
recognition to supply and demand factors and which 
is periodically reviewed via public hearings would 
give consumers more peace of mind. Pricing via 
public hearings alone puts consumers at a decided 
disadvantage for three reasons: (1) Being producers 
and sellers of goods and services themselves, it 
is often not economically wise for consumers to 
publicly criticize or testify against a major industry. 
(2) Laymen don’t want to look foolish before the 
expert. (3) Consumers find it costly in both time 
and money to neglect their usual occupations to 
protect their interests at public hearings. However, 
their right to be heard should be protected. 


Regulation can be used by the “vested inter- 
ests”* to discriminate against new products such as 
the newer forms of sterile concentrated milk. We 
cannot tolerate such efforts if free competition and 
the public interest are to be preserved. 


We have no objections to producer advertising 
through the Connecticut Milk for Health, Inc., 
which is chartered as a voluntary, non-profit cor- 
poration. A state statute puts a limit of 5 cents 
per hundred-weight on contributions and the State 
Milk Administrator, after a public hearing, sets the 


(Please Turn to Page 84) 
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Mothers, too, prefer CANCO cartons 











... because they’re easier to open, pour from, 
handle and store—even for children! 


Nowadays, busy mothers are requesting that the family milk supply 
be delivered in convenient, disposable Canco cartons. Women greatly 


‘ 


appreciate not having to wash and return the “empties” —but that’s 
only one reason they like these superior containers! 

Flat-top Canco cartons store perfectly, make the most of limited re- 
frigerator space. They open easily, re-close tightly and pour precisely — 
thanks to their “‘controlled pouring” spout. Even very young children 
handle Canco cartons without trouble. 

No wonder these handsome, sturdy, sanitary containers are the favor- 
ite with everyone . . . housewives, grocers, vendors, cafeteria managers, 
factory workers. Ask your Canco representative to tell you more about 
these preferred cartons and how they can boost your sales. 


TUNE IN Canco’s CBS-TV show, “DOUGLAS EDWARDS WITH THE NEWS,” 
every Friday night. Check your local paper for time and channel. 
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THE PREFERRED CARTON 
... KNOWN BY 


THE FAMOUS CANCO OVAL 


AMERICAN 
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COMPANY 


41 


Supreme Court Rules 


Treble Damages Cannot Be Recovered 


Because of Price Cutting 
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ECOVERY OF treble damages 
for injuries suffered as a result of 
a defendant’s violation of the anti- 
trust laws has been a form of re- 
dress attractive to the business com- 
munity. There have been several] 
cases in which distributors of dairy 
products have obtained treble dam- 
ages for injuries suffered as a re- 
sult of trade practices employed by 
their competitors. One of the most 
spectacular of these awards, total- 
ing $1,225,000 was made to the 
Dean Milk Company of Chicago. 
However, the law regarding treble 
damages has been subject to vary- 
ing interpretations. On January 
20th of this year, the United States 
Supreme Court handed down a 
decision in which it is clearly speci- 
fied that 


low prices—in other words, price 


selling at unreasonably 
cutting—while it may be a criminal 
act, is not subject to the treble 


damage provision. 


The Supreme Court decision of 
January 20th absolved the Carna- 
tion Company of Illinois from the 
claim of the Nashville Milk Com- 
pany for treble damages. For sev- 
eral years the Nashville Milk Com- 
pany has manufactured and _ sold 
filled milk under the name “Rich 
Whip” while Carnation has mar- 


By ALBERT W. GRAY 


keted a similar product as “Topic.” 
The damages, it was charged, had 
been incurred when Carnation sold 
their product at unreasonably low 
prices for the purpose of destroy- 


ing competition. 


Unreasonably Low Prices 

By a United States statute, the 
Robinson-Patman Act, it is pro- 
vided in substance that it is un- 
lawful for anyone to be a _ party 
to any sale which discriminates 
against competitors or to sell goods 
at prices lower than exacted else- 
where, or to sell goods at “unrea- 
sonably low prices,” to destroy 
competition under a penalty of fine 
or imprisonment. 

Another statute, known as Sec- 
tion 4 of the Clayton Act, has a 
provision that any person injured 
by anything forbidden by the anti- 
trust laws may recover “threefold 
the damage by him sustained” from 


the one causing that damage. 


In its defense, the Carnation 


Company maintained that these 
two statutes had no relationship or 
connection and that claims for 
treble damages under the Clayton 
Act could not be based on viola- 
tions of the other statute. In other 


words, that this section 3 of the 


Robinson-Patman Act was not one 
of the antitrust laws to which ref- 
erence was made in the other law. 

Several years ago an action of 
this character had been brought by 
the Balian Ice Cream Company in 
Arden 


There this same contention had 


California against Farms. 
been made in vain by the defense. 
“The goal,” said the court, referring 
to the purpose of these laws, “is to 
protect the interstate market,” and 
added, “In the attainment of this 
object the private action for three- 
fold recovery of damages, while 
ancillary to the broad social subject 
of the statute, is an integral part of 
the legislative scheme intended in 
the most comprehensive way to 
provide against combinations or 
conspiracies in restraint of trade or 
commerce, the monopolization of 
trade or commerce or attempts to 


monopolize the same, 


In other words, founded upon 
broad conceptions of public policy, 
the prohibitions of the statute were 
enacted to prevent, not a mere in- 
jury to an individual which would 
arise from the doing of the pro- 
hibited acts, but the harm to the 
general public which would be 
occasioned by the evils which it 


was contemplated would be _pre- 
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vented and hence, not only the 
prohibitions of the statute, but the 
remedies which it provided, were 
coextensive with such conceptions.” 


Then recently another suit was 
brought before the United States 
Court in New Mexico on this same 
ground in which treble damages of 
this character were claimed from 
Safeway Stores. In that court a 
recovery of such damages under 
this statute was denied. On appeal, 
that conclusion was set aside, con- 
trary to the decision in the action 
against Arden Farms Company. 


Legislative History 


“In holding that section 3 was 
not an amendment to the Clayton 
Act but a separate act for which a 
civil remedy was not available, the 
trial court relied to a large extent 
upon the legislative history of the 
act. Safeway here insists that the 
history sustains the trial court while 
the other party to the action main- 
tains the opposite view. We think 
a study of the committee reports, 
the discussions and debates on the 
Robinson-Patman Act both in the 
House and Senate, leads to the con- 
clusion that it was generally under- 
stood at the time that section 3 of 
that Act was supplemental and 
amendatory of the antitrust laws 
and that in addition to the criminal 
sanctions, an injured party could 
recover treble damages under the 
provisions of the Clayton Act. 


“The Act deals exclusively with 
the subject matter of the existing 
antitrust laws. It was a continu- 
ation of the congressional attack 
upon the evils of combinations, 
monopolies and restraints of trade 
and commerce, designed to stifle 
competition. In each instance Con- 
gress was dealing with competition 
which it sought to protect and 
monopolies which it sought to 
prevent.” 


As a result of this decision a very 
confusing situation was created. 
Only a few days before this deci- 
sion was handed down, an appeal 
in the action against the Carnation 
Company had been decided di- 
rectly to the contrary, although 
both actions were based on iden- 
tical charges. In other words, one 
court said treble damages could be 
recovered where section 3 of the 
Robinson-Patman Act had been vio- 








PATENT ON SMALL FILLER 
HELD VALID 

A patent suit instituted by 
Mojonnier Dawson Company 
against U. S. Dairies Sales 
Corporation and U. S. Filler 
Equipment, Inc. has appar- 
ently been settled by a deci- 
sion of United States Court 
of Appeals, Seventh Circuit. 
The principal issue was the 
validity of a patent granted 
to Albert B. Mojonnier and 
assigned to Mojonnier Daw- 
son Company. The invention 
was incorporated into the 
Mojonnier Dawson filler, the 
“Electromatic.” 

The case was heard in the 
U. S. District Court for the 
Northern District of Illinois, 
Eastern Division. This court 
held that the Mojonnier pat- 
ent was invalid in its en- 
tirety and that there was no 
unfair competition by either 
the plaintiff or defendants. 
The case was appealed, and 
on the question of patent 
validity the lower court was 
reversed. 

The decision in both courts 
turned on the question of 
what is known in patent 
claims as “prior art.” This 
means, in effect, has it been 
done before. The lower court 
found that all of the elements 
in the patent were known be- 
fore the patent was issued 
and therefore the patent was 
invalid. The Court of Ap- 
peals found that, while the 
elements may have been 
known, they were combined 
in such a way in that they, 
“contributed materially to the 
sum of useful knowledge in 
both the dairy industry and 
the aerosol industry and that 
the whole exceeds the sum of 
its parts, Great A. and P. T. 
Co. v. Supermarket Equip- 
ment Corp., 340 U.S. 147, 
152 and that the differences 
between Mojonnier’s machine 
and the prior art are such 
that his device as a whole 
would not have been obvious 
at the time he invented it, to 
a person having ordinary skill 


in the art. 35 U.S.C.A. 103.” 








lated, the other court said treble 
damages could not be recovered. 


The charge made against Carna- 
tion, on which the claim for treble 
damages was based, was that it had 
sold filled milk at unreasonably low 
prices for the purpose of destroy- 
ing competition. Treble damages 
were asked under section 3 of the 
Robinson-Patman Act 


In its decision sustaining the 
lower court, with a conclusion di- 
rectly contrary to that rendered 
in the Safeway Stores case, the 
United States Court of Appeals 
said, “Writers of law articles on 
the subject here for decision have 
taken the position that no action 
may be maintained for treble dam- 
ages under section 3 of the Robin- 
son-Patman Act. As we have 
reached the conclusion that a pri- 
vate action may not be maintained 
for a violation of section 3 of the 
Robinson-Patman Act, it follows 
that the District Court was correct 
in dismissing the complaint.” 


In its affirmance of this deci- 
sion in January the United States 
Supreme Court said in putting at 
rest the uncertainty and contro- 
versy of the meaning and applica- 
tion of these sections, “In any 
event, the absence of a much 
clearer indication of congressional 
intent that is present in these statu- 
tory provisions and their legislative 
history, we should not read_ the 
Robinson-Patman Act as subjecting 
violations of the ‘unreasonably low 
prices’ provision of section 3 to the 
private remedies given by the Clay- 
ton Act.” 


To this that court added in con- 
clusion, “In other words although 
price discriminations are both crim- 
inal, punishable (under section 3 
of the Robinson-Patman Act) and 
subject to civil redress (under sec- 
tion 2 of the Clayton Act), selling 
at ‘unreasonably low prices’ is sub- 
ject only to the criminal penalties 
provided in section 3 of the Robin- 
son-Patman Act.” 
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va _ By means of one externally controlled valve and a single 
n- bowl, the De Laval ‘“‘Tri-Process Air-Tight’’ provides 
in- complete separation, effective clarification and accurate 
ve standardization in a single machine. For small and 
ri- medium-size milk plants, this means a low initial in- 
ed vestment . . . savings on installation and maintenance 
he costs . . . elimination of expensive duplicate piping. And 
simple, external control permits changeover to any 
centrifugal operation without machine shutdown. 





oi Complete separation — performs as either a hot or cold 
es milk separator with equal efficiency . . . operates in a 
at totally enclosed hermetic system . . . allows butterfat 
0- percentage to be changed through a wide range. 


Ry Clarifying — Completely removes sediment from milk at 
either high or low temperatures . . . improves milk 
flavor . . . economical to operate . . . does not foam the 
product. 


Standardizing — Removes a regulated amount of cream 
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ve from whole milk through a range of 0.1% to 2.0% at 
wm 40° F or higher . . . simple external control enables 
“ change in fat content of clarified milk while machine is 
running. Assure a product uniform in fat content. 
l- 
rh CAPACITIES (Ibs. milk per hour) 
MODEL SEPARATE STANDARDIZE 
3 NO. HOT COLD CLARIFY AND CLARIFY 
id 
a 390 7,000 3,500 12,000 12,000 
370 7,000 3,500 9,000 9,000 
1g 340 3,500 1,750 6,000 6,000 
b- 
CS - " 
a For more information, call your nearby De Laval dealer 
or write us today. 
‘, 7 >) —e By .\'/7.\ & 
er SEPARATOR COMPANY 
ad THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 
26 or 427 Randolph Street, Chicago 6, Illinois 
0, DE LAVAL PACIFIC COMPANY, 


| 201 E. Millbrae Avenue, Millbrae, Calif. 
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“Total Brand Image” 
Is Key Element in a 


HE “TOTAL brand image” concept, currently 
dominating the thinking of package designers, is 
spectacularly illustrated by the experience of Ban- 
croft Dairy in Madison, Wisconsin. The firm has 
been distributing dairy products in and around 
Madison for 25 years. Brand identification was 
achieved through the use of a red ball on which 
the name “Bancroft” appeared in white letters. It 


is what is known among printers as a reverse plate. 


The red-ball symbol served its purpose through 
the years. However, as the trend toward store busi- 
ness increased, the importance of the package as 
a sales influence in itself became more and more 
significant. It is an experience that has been and 


is being duplicated throughout the industry. 


DuWayne Beckerleg of Bancroft’s writes, “It 
was apparent that the ‘Bancroft’ on the red ball was 
difficult to read, that in the over-all plan there 
was room for improvement. Packages had been 
added as needed. They did not always fit in with 


other packages. Colors needed more careful selection 


NEW PACKAGE DESIGN 


By NORMAN MYRICK 


and identification needed simplification. All dis- 
cussions seemed to lead to packaging and redesign.” 
Step by Step 

The method by which the new packaging pro- 
gram was developed is a classic example of good 
management practice. The step-by-step procedure 


Was: 


1. Preliminary discussions by top management. 


2. The creation of a Packaging Committee from 
within the company. organization. 
3. The selection of professional package de- 


signers to counsel with the committee and 
put into working form the ideas that were 
developed jointly. This involved extensive 
research, the creation of a series of experi- 
mental sketches, and the ultimate selection 
of a design that satisfied the requirements 


dictated by the merchandising problem. 


4. Presentation of the new design to employees 


along with an explanation of why it was 


Highly-legible type, a continuity of de- 
sign that carries around on all sides of 
the package, repetition of the brand 
name, are some of the features of the 
new package design developed at Ban- 
croft Dairy. Note how design is effective 
whether packages are displayed singly 
or in a group. 
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“Thatcher Thinking” was responsible 
for the first milk bottle back in 1884, and 
set the stage for modern milk merchan- 
dising and distribution. 

Today ‘‘Thatcher Thinking” —through 
the patented Nu-Glas coating process— 
gives your milk bottles plus trippage and 
reduced line breakage. Above all, the 


si MIL, 
Summ Thatcher Gu» 
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but can they take it, too? 





consumer sees the full, fresh, rich look 
of your milk through the assurance of 
clear, gleaming glass. 


The Thatcher representative will be 
glad to show you how the Nu-Glas 
bottle coating process can give you bet- 
ter bottles for bigger sales. 






The Nu Glas coating process can help keep 
your bottles bright and new-looking like 
bottle on right... avoid dull, scuffed appear- 
ance of untreated bottle at left. 


THATCHER GLASS MANUFACTURING COMPANY, INC. 


New York, N.Y. 


Factories: Elmira, N. Y., Jeannette, Pa., Streator, Ill., Lawrenceburg, Ind., Saugus, Calif. 
Sales Offices: Eimira, N. Y., Boston, Hartford, New York, Philadelphia, Detroit, 
Chicago, Minneapolis, Louisville, Los Angeles, San Francisco. 
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selected, its appeal, its merchandising 
potential. 

5. Telling the public about the new design 
through an advertising and promotional 
campaign. 

These five steps are fundamental. It is silly 


to take on a new package design merely for the 


ln 
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wwe 
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Total brand image means that the dis- 
tinctive Bancroft trade mark is shown on 
“everything pertaining to Bancroft that will 
be visually exposed to the public.” 


sake of taking on a new package design. There 
must be a need and the expectation of accomplish- 
ing a purpose. It is the province of management 
to determine whether such a need exists and to 
evaluate the benefits that may accrue from a cor- 
rect response to the need. It is also silly for man- 
agement, which is supposed to be expert in matters 
pertaining to the operation of a milk business, to 
attempt to do the creative work involved in package 
design. This is a technical business that involves 
a knowledge of the psychology of color, readability 
of type faces, effectiveness of message sequences 
and many other considerations. The professional 
designer furnishes the technical knowledge and cre- 
ative skill which management does not ordinarily 


possess and should not try to exercise. 


The last two elements in the program, informing 
employees and telling the public, are so elementary 
that they hardly need elaboration. It is axiomatic 
that enthusiasm for the product is the first essential 
in a good sales presentation. It is also axiomatic 
that if a company does not tell the world about 
its products and its packages nobody else will. 
Total Brand Image 

There are several aspects of the Bancroft design 
which are impressive because they demonstrate, how 
package designers, even though separated geograph- 
ically and with no connection other than being in 


the same business, will come up with designs that 


exhibit the same basic concepts. The first character- 
istic is the total brand image concept. The new Ban- 
croft design is not limited to packages but will be 
carried on trucks, on stationery, on signs, indeed it has 
even been incorporated into the decor of the firm’s 
summer-time sidewalk cafe. Mr. Beckerleg summed 
it up when he said: “The brand image will be pro- 
jected to everything pertaining to Bancroft which 
will be visually exposed to the public.” 

The second characteristic of the new design 
is its continuity on the package faces. This can be 
seen in the photographs that accompany the article. 
The same theme appears on each side of the pack- 
age so that, regardless of the angle from which 
the package is seen, the familiar brand image asserts 
itself. 

A third characteristic is the development of a 
design that will be effective when the package is 
seen singly or in a group. The strong horizontal 
bands of color merge into a single continuous strip 
when the milk cartons, for example, are placed in 
a display case. Individually the alternate color panel 
and trade mark give a “totem pole” effect that 
strengthens the brand image. It is, in short, a 


distinctive feature in the identification scheme. 


The sum of all of these elements—use on every- 
thing pertaining to Bancroft which will be visibly 
exposed to the public, continuity of the design on 
the sides of the packages, effectiveness either singly 
or in groups, legibility of product labels, the “totem 
pole” effect—are all parts of the single whole called 


“total brand image.” 


Sales Punch 


The purpose of “total brand image” is to deliver 
a sales punch that will be reflected in the sales 
record. As we said earlier, you do not adopt a 
new package design for the sake of a new package 
design. You adopt it because it will accomplish 
a purpose. The purpose is to develop increased 
sales. Although actual sales figures are not avail- 
able, Mr. Beckerleg says, “The impact of the program 
is now being felt with a steady increase in sales 
across the board.” This is the final measure that 
must be applied to a package design. If it is good, 
sales will increase, not only because it carries a 
heavier charge than its competitors in the dairy case, 
but because the act of creating a new package is 
generally a dynamic experience that develops a 
reaction through an entire organization. Not only 
the package but an entire business is shaken out 
of an enervating routine and given a new realization 
of its strength and its potential. The sales curve goes 
up because the package and the whole organization 
are out selling the products the package contains. 
It is this release of new energy within a given com- 
pany that is the most remarkable dividend resulting 


from the creation of new package design. 
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Model 3445 Step-Van with 8-foot body. 


Here are cost-conscious forward contro/ trucks 
equipped with handsome, spacious walk-in bodies— 
Chevrolet's new Step-Vans! You’// find them full of 
work-easing features, to take on the toughest jobs. 


To take the delays out of door-to-door deliveries, Chev- 
rolet brings you the versatile Step-Vans—with a choice of 
three big spanking-new walk-in bodies 8, 10 and 12 feet 
long. Insulated weather-tight cargo space goes up to 
nearly 400 cubic feet. Yet sturdy all-steel welded and 
bolted body construction remains lightweight . . . eco- 
nomical to own and operate. 

Get the whole story of these bright new Step-Vans at 
your Chevrolet dealer’s soon. He’ll be glad to fill you in 
on the money-saving facts! . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 


Ready to put more GO into 
busy stop-and-go schedules! 


Wide-angle visibility of wrap- 
around windshield makes de- 
livery driving safer, more con- 
venient. 


Sliding side doors retract easily 
into pockets in van body. 


Double rear doors include full- 
width type* for maximum access. 


Double-walled construction pro- 
vides insulated 24-gauge steel 
panels as lining over entire in- 
terior of the body. 


Pius These Standout Features 
as Standard! 


Solid step-type rear bumper... 
Corrugated 18-gauge steel load 
floor ... Practical shelf-shaped 
rear wheelhousings . . . Protec- 
tive rub rails. 

*Extra-cost option 


Here's new hustle for your door-to-door deliveries... 











CHEVROLET TASK: FORCE TRUCKS <7az=7 
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RIGHT 


or 


WRONG 


in 
Labor 


Does Efficiency Resulting from 
Mechanization Give Management 
the Right to Reduce Its Work- 
force? 


What Happened: 


Ten years ago, the company em- 
barked on a long-range cost-reduc- 
tion program. It did this because 
it found that costwise, it had fallen 
behind its competitors. One of the 
reasons for costs being out of line 
was that in many areas, the com- 
petitors had changed over to me- 
chanical equipment controls instead 
of hand operations. It followed 
suit by utilizing IBM equipment. 
For example: 


1. Sales statistical 
that had 
gathered by clerks in regional 
offices was transferred to 
IBM machines. This did the 
work of 4 or 5 clerks. 


information 


heretofore been 


2. In the payroll department, 35 
clerks made a manual payroll 


register, using job tickets 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 





cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St., New York, N. Y. 


Relations 


which were produced by 
timekeepers. By mechanizing 
this, 30 clerks were let go. 


w 


Then they extended the mod- 
ernization of its timekeeping 





procedures by introducing 
key-punching. This led to a 
reduction of 
15 to 9. 


timekeepers 
from 


The 6 timekeepers were mem- 
bers of the union. They refused to 
consider the alternative offered by 
management to take tests for other 
jobs, or be laid off. The 
argued that management had no 


union 


right to transfer jobs done by its 


members, the timekeepers, to office 
personnel using IBM machines. The 
company argued: 


To stay competitive, we must 
mechanize. We are not transferring 
office 


the timekeepers’ work to 


people. By using IBM machines 
we have established a new proce- 
dure, and therefore, new jobs. The 
timekeepers who worked with pen- 
cil and paper has been replaced by 
machines. Under the general theory 
of “management rights” we have 
the prerogative to eliminate or cre- 
ate work tasks. 


Was the Company: 
RIGHT WRONG 


What Arbitrator Paul Pigors 
ruled: “Is the union correct in say- 
ing that the additional work now 
done by office personnel is the same 
work that was formerly done by 
timekeepers in the bargaining unit? 
It is evident that the work, as now 
This 


saving a 


performed, is different 


is not a question of 














ANNOUNCING—LOW PRICE BARKER 


Biggest Dollar-for-Dollar Case 


"BUDGET" CASES 


| 
Values Ever Offered!!! | 
Here’s the outstanding case ‘‘buy’’ in the low-price field... | 
Barker ‘Budget’... designed for budget buyers who want 


the greatest possible value at the lowest possible price. 
Barker ‘‘Budget’’ Cases are priced well below our standard 
line, yet packed with so many quality features that they 
still rate highest in value among all economy-type cases. 
The Barker ‘‘Budget’’ No. 118-SMB, holding 16 paper carton 
quarts or 9 half-gallons, has the famous Barker “2 in 1” 
heavy sheet metal corner on the outside welded to sturdy 
round upright wires on the inside. For multip!e-quarts, 
nothing can match No. 9308-B or 8308-B for square gals. or 
oll three No. 611-B for 6 oblong half-gal. models have 
Barker sleeve-type compartments that protect against lat- 
eral shocks and save the cost of the case through reduced 
breakage. Stacking ears guaranteed for the life of the case. 


BARKER EQUIPMENT COMPANY 


558 SEVENTH ST. 











No. 118-SM8 ‘‘Budjet”’ 16 Qt. 


or 9— 2 Gal. 





KEOSAUQUA, IOWA 


No. 9308-B 


‘Budget’ Top Stacking 4— 1 Gal. 
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The Man 
With 
The Lily Plan 
gets 
the third degree! 


Result: A special lid for special flavor cottage cheese 


New survey gives valuable information about promoting 
and selling cottage cheese. 
The Man With The Lily Plan is conducting one of his regular 
idea sessions with a typi 


cheese packaging. A sampling of cottage 
cheese packagers were asked if they 
thought paper containers have greater 
appeal to consumers because of their color 
printing possibilities. A resounding 81.9% 
said “yes.” The survey also asked respond- 
ents if they felt a paper container increases 
cottage cheese sales when it fits into their 
family of dairy product packages. A 
majority of 83.1% unequivocally answered 
“yes.” And again, a majority agreed that 
visible merchandising is a definite asset 
in selling cottage cheese. 

How Plastic Lids increase your sales 
The survey points up what many cottage 
cheese manufacturers have long known: 
that the Lily* Nestrite,* with Super- 
Strength Overall Lid. is a most effective 
package for selling cottage cheese .. . and 
is absolutely vital when it comes to special 


May, 1958 


group of cottage cheese packagers. 
loday’s subject: A publishing company’s survey on cottage 


flavor cottage cheeses, or cheese packed with chives, vegetable 


salad, fruit salad, pineapple, strawberry, cherry-pineapple, etc. 


Plastic Overall Lid features a Bulldog Grip. 
This assures positive closure by holding the 
lid secure whether container expands or con- 
tracts, 


These colorful and appealing combinations need Lily’s plastic 
lid to cash in on their appetizing look. 
Lily Nestrites lend themselves to sharp, colorful printing. 


and they stand out better in display cases. 
This package gives you the perfect com- 
bination: good display plus complete 
product visibility. 

Super-Strength and Crystal Flexible 
Plastic Lids available in sizes to fit 8, 12, 
or 16 oz. squat, and 32 oz. tall Nestrites. 
(The 8 oz. plastic lids also fit Lily’s 12 and 
16 oz. Intermediate Nestrites. ) 

Choose from stock or special print de- 

sign cottage cheese containers. Lily also 
offers three different types of 16 oz. plastic 
containers for cottage cheese packaging. 
For free samples, or for planning assist- 
ance in creative packaging, write: 
Lily-Tulip Cup Corporation, 
Dept. AMR-38, 122 East 
42nd Street, New York ide 
New York. *T.M. Reg. U.S. 
Pat. Off. 





little money at the expense of the 
timekeepers. The objective is to 
strengthen the company’s competi- 
tive position and by so doing, make 
sure that there will be ample work 
opportunity for all concerned, mem- 
bers of the union and manage- 
ment.” Grievance denied. 


Can You Discipline Union Of- 
ficers if Employees Go Out on an 
“Unauthorized” Strike? 


What Happened: 


The union contract had the usual 
“no strike” clause. One morning, 
a group of employees in one de- 
partment protested to their super- 
visor that they should receive aver- 
age hourly earnings on a certain 
job. The department head listened 
to their complaint, and said he 
would have an answer for them the 
following morning. The next day 
the supervisor told the group that 
they were not entitled to average 
hourly pay. This made the em- 
ployees unhappy. Instead of taking 
their grievance to the second step, 
they went out on strike. They re- 
turned two days later. Before the 
strike, the union president and the 
shop steward did very little to pre- 


vent the walk-out. After the men 
returned to work, the company 
gave the union officers a four-week 


‘STRIKE | 


es 





layoff on the grounds that they had 
been neglectful in their duty to do 
all in their power to keep the men 
on the job. The union defended its 
officials, arguing that they should 
not be singled out for discipline. 


Was the Union: 


RIGHT [] WRONG [| 


What Arbitrator Pearce Davis 
ruled: “Arbitrators have repeatedly 
held that union officials have a spe- 
cial duty and responsibility to see 
that ‘no strike’ clauses in a contract 
are adhered to by rank and file 
employees. Compliance with con- 
tract obligations is a dual duty. 
Local union officials are the spokes- 


men for the workers. They are 
their leaders, and therefore have 
responsibilities over and 
those of the rank and file. Local 
union officials are obligated aggres- 
sively to oppose actions that violate 
commitments undertaken in good 
faith. They are bound, by virtue 
of their office, to set personal ex- 
amples of opposition to contract 
violations. They cannot be passive; 
they must vigorously seek to pre- 
vent contract violations by their 
members.” The 


beyond 


grievance was 
The arbitrator held that 
the lay-off penalty was justified. 


DAIRY SELLS ROUTES TO 
DRIVERS — UNION OBJECTS 


Former employees of National 
Dairy in Grand Rapids, Michigan, 
are their own bosses now, having 
bought the routes they were serv- 
ing. An effort to impede the trans- 
action failed when the CIO Dairy 
Workers Union, involved in former 
contracts with National Dairy in 
Grand Rapids, was turned down by 


denied. 


the courts in its bid for an injunc- 
tion, according to Paul Potter and 
Associates’ Dairy Labor Reports. 











THESE FEATURES 


Partition separates cleaning 
from sterilizing stations. 


Saves costly space. 


Provides maximum visual in- 
spection for incoming AND 
outgoing cans. 


Eliminates necessity for sep- 
arate reject conveyor. 


Completely accessible for 
cleaning and adjusting. 


All controls within easy reach. 


RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 


KENDALL-LAMAR 


CORPORATION 
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VITEX PLANNED PROMOTION 
HELPED THESE DAIRIES PUT ACROSS 


MULTI-VITAMIN MILK 






ie — Ne ——_— 
IN FLORIDA Alfar Creamery IN CONNECTICUT Ferndale IN MICHIGAN In Flint, during 
Co. converted 56,682 quarts. New Dairy converted 62.36%. Total volume the summer, in spite of seasonal lay. 
customers bought a total of 112,231 rose 2'2% in 6 weeks. offs, vacations and price wars, 
quarts. ; McDonald Dairy converted 62%. 





IN OHIO Harmony Farms effected IN TEXAS Hygeia Dairy Co. gave 





IN WISCONSIN Shurtleff’s 


a 75% conversion, straightened out a sales a shot-in-the-arm with MV milk, Ice Cream Co. converted 77% to MV 
packaging problem, and doubled re- increased total volume 18%. milk, strengthened its position in the 
tail sales! Y%2-gallon container. 


These examples and many others, from widely divergent 
locations, and including metropolitan areas as well as small 
towns, should prove to you conclusively that the Vitex Plan 
for putting over multi-vitamin milk is flexible enough to 
work successfully wherever it is used. It will give you, too, 


the results you want. Talk it over with your Vitex man. 


IN KENTUCKY Clover Leaf 

Dairy added 173 new customers for ba _— ’ 
home delivery service, obtained a Latest reports from all dairies reveal that sales of premium multi-vitamin milk 
73% conversion. are holding at approximately 50% of their retail fluid milk sales 


(i) virex LABORATORIES 


A Division of NOPCO CHEMICAL COMPANY 
Harrison, N.J. ©« Richmond, Cailif. 


Pioneer Producers of a Complete Line of Vitamin Concentrates for the Dairy Industry 
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N A STRONGLY worded state- 
ment before the Senate Subcom- 
mittee on Retailing, Distribution 
and Fair Trade Practices, D. C. 
Daniel, representing the newly- 
formed National Independent 
Dairies Association, declared that 
the small dairy plant operator has 
found “. . . that he cannot success- 
fully combat the financial giants of 
the industry who can afford to 
knock him out of the business arena 
by doing business at a loss in his 
community while making up that 
loss in other areas where they have 
become well entrenched.” 


Citing the record of nine com- 
plaints against major dairy concerns 
now pending before the Federal 
Trade Commission, Mr. Daniel said, 
“By the use of such loans and other 
practices as charged by the Federal 
Trade Commission, the giant cor- 


NIDA Seeks Legislation to 
Curb Destructive Competition 


porations of the industry have been 
able to obtain a lion’s share of the 
frozen products business of the 
large grocery chains, supermarkets 
and drug stores of the nation.” 

A major result of the intensive 
competition, Mr. Daniel main- 
tained, has been a decrease in the 
number of small dairy plant oper- 
ators in the United States. Refer- 
ring to Department of Agriculture 
figures, he said that there were 
3,766 ice cream plants selling at 
wholesale in 1947 —1,672 such 
plants in 1955. Of the 2,094 plants 
that disappeared, Mr. Daniel said, 
“We are informed that 671 
acquired by one or the other of the 


were 


nine above-mentioned companies.” 


The point at issue was legislation 
that would enable a businessman, 
injured by unfair trade practices, 


to obtain redress. Under present 


law, the Federal Trade Commission 
is the most active agency in this 
field. However, the FTC does not 
have jurisdiction over concerns in 
the dairy industry that have ac- 
quired or do acquire meat packing 
plants. The USDA administers the 
Packers and Stockyards Act but, 
according to Mr. Daniel, without 
“any great activity.” 

Mr. Daniel urged a four point 
solution to the problem. His recom- 
mendations were: 

1. Rigid enforcement of the laws 

already on the statute books; 
2. An amendment of the Clay- 
ton Act which would make 
Section 3 of the 
Patman Act an integral part 
of the Anti-trust Laws as 
provided in S. 3079. 
The enactment into law of 
S. 1356 transferring to the 
Federal Trade Commission 
from the Department of Agri- 


Robinson- 


(oy) 


culture jurisdiction over un- 
fair trade practices of meat 
packers. 

4. Decreasing the tax burden of 
small businessmen. 
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RECOMMEND THE BEST... HAVERLY PASSES EVERY TEST 
a teres 


} erly under all conditions. 
Haverly cooled milk maintains con- 
sistently low bacteria counts, assures 
Koen 9 high quality milk and excellent but- 
JOHN WoopD COMPANY terfat content. Makes every other 
day pick-ups both practical and safe. 
HAVERLY EQUIPMENT DIVISION Copper is the key to Haverly’s 
Royersford, Pe. ° Syrecues, Mi. V. unique cooling advantages. Copper 
Sita ninnnieeeOe eee eT Tess sonsnscenac. fee On Ok eee bes oe 


changers draw heat fr e milk. 
SUPERIOR METALWARE DIVISION + St. Paul, Minn. | ny XA oe " aoe or 
Wire Crates for paper and glass bottles * Dispenser Cans * Milk ast one-step cooling Orings mi 
Cans * ice Cream Cans * Hardening Baskets * Hooded and Open 
Pails * Strainers 


Metalware for the Dairy Industry and Waste Receptacles 
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in quest ‘ NEST wi 
c temperature down to 36% Then cop- 

per heat exchangers continue to carry 

heat away from the milk — keep tem- 

peratures going down — never up — 

between milkings. 

When additional milkings are 
added, Haverly maintains a blend 
temperature of 45° or less. 

Find out how Haverly’s low down 
payment, long-term pay plan helps 4 
farmers buy the one cooler that’s 
on the job full time — under all 
conditions. 





Write Dept. F for information on Haverly's new film 
giving inside facts on bulk milk cooling 
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“| ARE YOU BUYING 12 


ac- 


“ | A MILK DISPENSER? 


but, 


out 





| | Dollar-for-dollar, United dispensers 
Olnt . * 
a a give you more of everything! 





AWS 


‘ Developed after years of scientific research, 
' 
KS: i 


United milk dispensers are literally “‘setting the 
lay- pace for America’s dairy industry.’’ Whether 

ake you’re interested in home dispensers or storage 
on- boxes, or commercial dispensers, United dispensers 
cost you less—actually give you more! Buy 
United! You'll soon see why hundreds 

of dairies make United dispensers an important 
part of their business. 


yart 


as 


of 
the 


ion 





gri- 


For home installations and more 


un- 
milk volume! 


eat 


Cut home delivery costs—sell more dairy 
products! Only United offers you three such 
compact units for home storage or dispensing! 
Want more milk volume? Then check into 
United’s ‘‘Dispense-N-Stor’’, the compact 
home milk dispenser that fits anywhere — 
boosts volume overnight! Here’s the only home 

HMD-47 milk dispenser that uses standard glass con- 
DISPENSE-N-STOR™ fr HMS-48 tainers—no cans to clean and fill—no special 
(Potent Pending “REFRIG-N-STOR™ equipment needed. Want to sell more butter, 
eggs, cottage cheese, etc.? There’s United’s 
‘“‘Refrig-N-Stor’’, a miniature refrigerator in 
two sizes. Cut home deliveries, yet your cus- 
tomer always has dairy products on hand. No 
more lost sales due to “run-outs’’— no need 
to split your business. 


of 





HMS-68 


SUPER "REFRIG-N-STOR 





For commercial installations — 
10 models to choose from! 





Years ahead in convenience and 
safety, United’s Premiere milk dis- 
pensers are stainless steel construc- 
‘ST tion throughout —every unit loaded 

with features that make this line 
your best buy! Avaikable in one, 
two, or three can models with or 





oil 
WRITE TODAY... 


Completely illustrated 





-n COp- . . : 
a without thermometer in door—one brochures covering all 
€ « ) . ° . . 

- 66 and two can models available with United Milk Dispensers 
ep tem- available on request. 


+r up - 3-qt. ‘‘Creamador’’. Basic units 


L Write for your free 
meet 3-A requirements. 


copies today! 
lgs are 
i blend 





MODEL UM-57 J 


MODEL UMC-107 
w down 


"| United Refrigerator Co. 


nl HUDSON, WISCONSIN ‘af Sally The pace for. Ancercas diy iudtusly 
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By R. F. HOLLAND and J. C. WHITE 


Bulk Premiums Attract Producers— 


How Johne's Disease Affects Milk 


QUESTION — Many of our 
patrons are being approached 
by competing companies who 
offer bulk farm tank service. 
They are offering premiums for 
the milk and a substantial de- 
crease in hauling costs. 


Will these premiums continue? 
How should we best protect our 
interests? 

A. G. 


is 


ANSWER — Premiums in your 
area have varied from nothing to 80 
cents per cwt., given as a combina- 
tion of direct bonus over prevail- 
ing prices and as a positive or com- 
plete relief from hauling charges. 
Some of these premiums were noth- 
ing more than acceptance into an- 
other market which had a prevail- 
ing higher rate but often the in- 
creased return to the producer is 
strictly an added cost to the plant. 


Premiums for bulk milk have become a major issue in producer 
relations. While premiums as high as 80 cents a hundred have 
been recorded, the author believes a premium of 10 to 20 
cents to be a reasonable estimate of the level at which such 


payments will stabilize. 


Tank milk is better milk, if for 
no other reason than the more 
rapid and more thorough cooling. 
It should be worth more to the 
plant because of its improved qual- 
ity but unfortunately a handler can- 
not, under most marketing orders, 
realize any higher price for the 
milk. All too often the milk costs 
the plant significantly more and the 
plant subsidize this milk 
through other operations. 


must 


Bulk milk is purchased at the 
milk house. It is weighed and sam- 
pled here and loses its individual 
identity pumped into the 
truck’s tank. Some states are taking 
the attitude that the haulage is the 
purchaser’s responsibility and the 
farmer should not pay any of the 
trucking costs. 


when 


Some farmers are 
being asked to assume the costs of 
haulage by signing a _ contract 
which provides for producer pay- 
ment of trucking charges. 

There are some savings in a plant 
which can convert completely to 
bulk handling. 


in the area of 10 cents to 25 cents 


These savings are 


per ewt., depending on volume and 
efficiency. Also some inefficient re- 
ceiving plants may be closed be- 
cause truck mileage can be readily 
increased and morning deadlines 
for delivery are removed when all 
milk is cooled below 45°F. 


We do not feel that the bulk 
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MAN! That bottle’s bee 
Girton Cleaned! 
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for 
nore 
ling. Yes, Girton Washers pro- 
the duce extra sparkling clean 
jual- bottles — and, they do it 


can- continuously—giving you the 





lers, 
the 
‘osts 


| the 
atk downs are costly. 


type of dependable service 
needed in today’s automatic 
operations where break- 


the 
am- 


Girton Bottle Washers are compact. They save as 

head much as 8/2 square feet of valuable floor space over 
the . other machines of the same rated capacity—yet, be- 

king cause of their many superior operating features, they 

te 1 1 ; % out perform other washers of larger size. 

the , 

the 

are 


eal (ag i. Operators Like Girton Washers 


mnt There are no backaches for the man operating a 
Girton Washer. Notice how he stands perfectly erect, 


yet every bottle is within easy reach. 


pay- 








lant 
to 


are 


CAPACITIES ... 
From 16 to 120 bottles per minute 
Washing 1/2 pints through '/2 gallons 


‘ents 
and 
t re- 
be- 


iil See your Girton Jobber or write 
idily 


lines for complete bulletin. 


1 all 


bulk 
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bonus will disappear completely be- 
cause part of the above savings can 
and probably will be returned to 
the farmer. It seems doubtful, how- 
ever, that they will remain at pres- 
ent levels because many bulk plants 
are now operating at a loss. 


It is probable that the price for 
bulk milk will establish itself at 
a premium of 10 to 20 cents, con- 
sidering both direct payment and 
haulage as premium. It is almost 
certain that there will continue to 
be a good market for milk in cans 
for many years but, as the larger 
operations go to bulk, the cost of 
hauling and handling cans will in- 
crease with little likelihood that 
any part of the increased costs will 
be absorbed by the plant. There 
are areas where plants are paying 
a bonus for can milk to keep 
patrons from shifting to other 
plants where bulk is purchased but 
this is not a reasonable long-term 
program. 


The farmer delivering milk in 
cans is today under a handicap in 
many markets. It is likely that his 
marketing picture will be worse in 
the future, not better. 


We would advise you to con- 
sider consolidating your plants to 
increase your efficiency and to go 
into the bulk program in a sensible 
way. If you hold off too long, you 
will be left with small producers, 
high operation costs, a poor repu- 
tation with farmers and lower 
quality milk. 


QUESTION—We have heard 
recently about a disease of dairy 
cattle called Johne’s disease. 
Does this have any significance 


in fluid milk and will it affect 
human beings? What are the 
symptoms? 

New York 


ANSWER~—Johne’s disease is a 
debilitating disease of dairy cattle 
which is sometimes called para- 
tuberculosis. The malady was di- 
agnosed for the first time in the 
United States in 1908. Since that 
time it has been observed in nearly 





“NUMBER, PLEASE” 


The “About New York” 
column of the New York 
Times recently told about a 
gentlemen in dairying in 
town, who passed his tele- 
phone number by wire to 
someone who had asked for 
it. It seems things got a bit 
mixed up—instead of BUtter- 
field 8, it came out “Butter- 
fat 8.” 











Where herds are in- 
fected, the yearly death loss may 
vary from 2 to 10 per cent. Usually 
only a few animals will be sick at 
one time. 


every state. 


The causative organism is an 
acid-fast rod or bacillus closely re- 
sembling the tuberculosis germ. It 
infects the intestines of the animal 
and causes persistent diarrhea and 
rapid loss of flesh. An infected ani- 
mal will look unthrifty with a rough 
coat. The hair is not shed from 
season to season as in normal ani- 
mals. The texture of the skin will 
become dry and adheres tightly to 
the body. Milk flow will drop dras- 
tically, or may cease entirely. A 
normal body temperature is usually 


maintained but the animal will 
waste away until it becomes ex- 
tremely thin and dies. Treatment 
of the disease has not been found 
successful and the most common 
method of eliminating it from a 
herd is by the test and slaughter 
method. Great care must be used to 
prevent transmission of the organ- 
isms from one herd to another since 
they always occur in the droppings 
of infected animals. Ordinary dis- 
infectants containing chlorine or 
sodium hydroxide will not kill the 
germ. It is, however, destroyed by 
a 3 per cent solution of cresylic 
acid disinfectant or a 1 per cent 
solution of sodium orthopheny]- 
phenate, such as Wheaton’s Safety 
Disinfectant or G.L.F. 
Disinfectant. 


Odorless 


Diagnosis of the disease may be 
made by the injection of johnin, 
which is used in much the same 
way as tuberculin for making the 
tuberculin test. 


Very little is known concerning 
the susceptibility of human beings 
to this disease. It is still compara- 
tively rare in our livestock and 
every effort should be made to 
eliminate it. Its characteristics and 
the ability of the organism to sur- 
vive for as long as a year outside 
of the body make it potentially very 
dangerous unless effective control 
measures are taken. To date, we 
have no reports of human infection, 
and, since the organism is de- 
stroyed by pasteurization, there is 
little danger of infection from this 
Naturally, health officials 
take every precaution to keep milk 


source, 


from infected herds from the gen- 
eral supply. 

































No. 1598 all pur- 
pose thermometer 


’ DAIRY THERMOMETERS 


For Pipe Lines, Vats and Tanks 


stainless steel dial thermometers. 
“dial reset device” 
tion if original setting is lost. 


duces breakage to minimum. 


DAIRY BRUSH CO., INC. 
READING * PENNSYLVANIA 


Easy to read, accurate and corrosion resistant 
Exclusive 
permits quick recalibra- 
Sturdy all- 
metal construction and plexiglass crystal re- 
Backed by 
famous E-Mac guarantee. Write for complete 
catalog of thermometers and accessories. 


No. 1598-F 
Float for cheese vats 
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AN HE AFFORD NOT T0 GO 


WHEN JUST $96% PUTS THIS TANK 








BULK! 





Thanks to this new Cherry-Burrell Farm Tank Finance 
Plan, 100% conversion to bulk cooling on your routes will 
be a much smoother road. 

How can a producer hang back when the terms are all 
in his favor? 

For example, he pays only $96.00 down for this 90-gallon 
direct expansion tank. Then just $18.72 per month. You 
deduct it from his monthly check .. . send it directly to us. 





CHERRY-BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 


Dairy « Food e Farm « Beverage « Brewing « Chemical e 
Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 


Cherry-Burrell assumes full responsibility. No outside 
financing. No credit investigations. No loan applications. 
Just monthly deductions authorized by your producers. 

These easy terms, of course, apply to al] Cherry-Burrell 
Farm Tanks—the most complete line of models manufac- 
tured today. 


For further details, see your Cherry-Burrell Representa- 
tive or clip the coupon. 


Cherry-Burrell Corporation A-5813 
Dept. 102, 427 W. Randolph St., Chicago 6, III. 


(0 Have representative call and explain your new Farm Tank 
Finance Plan. 


(-] Send new catalog covering complete line of farm tanks. 


Name 





Dairy___ 
Address___ 








REE ene one Zone__State 













‘Grade PROCESSING | 
WY R.G 0 DFREY 


os 


Sanne” 


[ BUTTER DEPT. . 
| _ ART VERNON 


AWARD 


%\ ° 
el Le 


i-Land Dairy in Salt Lake City has had marked 


success in improving housekeeping practices and 





building employee morale at the same time. The 
method used to accomplish this dual achievement 
is based on the sound premise that if the work 
that an individual performs is important, then the 
individual is also important. If the individual is im- 
portant then it follows that his importance should 
be recognized. 

At Hi-Land Dairy, the recognition is achieved 
by the simple expedient of putting the name of the 
department and the name of the supervisor on a 


dignified sign at the entrance to each department. 


Everybody 
Likes To Be 
Recognized 


ICE CREAM DEPT. 
‘ KEN COO 


a 





Aware 


TT | 4 





Lloyd Gardner, production manager at Hi-Land, 
writes: 

“We have noted marked improvement in 

housekeeping efficiency resulting from per- 

sonalizing the departmental supervisor by 

placing his name on a department sign. 
“The name is printed on a metal insert 
that slips in a slot on the sign. This makes 
it possible to change a name without re- 


placing the sign. 


“Each department is inspected at least 

quarterly. A rating is determined. If a cer- 
tain standard is reached, the department 
is awarded the Hi-Land good-housekeeping 
seal. This seal remains in the department 
as long as the standard is maintained. The 


sign. 


seal is readily detachable from the sig 

By such simple human touches as this are men 
transformed from employees working for a wage 
into individuals contributing to the success of a 


common cause. 





FULL HAND G 


Mist . 


















AUTOMATIC WATER-SAVER 
Td 7 ae oy 48 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 
IDEAL FOR THE FOOD INDUSTRY 

RENEWABLE RUBBER COVER. The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 














STRAHMAN VALVES, INC, 16 Huoson street, NEW YORK 13, U. S.A 
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Find the firm going places. ante we dFIRESTUNES 


"Sausage Materials & 
sess Beef Cuts Our Specialty 
a U.S. Government inspection 


ARlington 1-4333 
DISTRIBU TORS 


wt Ine 
aterhouse Ave. WAtkins 3-4400 


it Market 
earforth .... COldwater 4-1500 


leats 
earborn... .ARiington 6-4420 
very From All SiMeat Markets 


\RKET 
eat Road .... TRobridge 6-1000 


)¢o-—________— 
“The Miake of 

ity Meats Since 18684 

U.S. Government Inspected 

Home-made Corned Beef 

Kosher Sausage Products 

led, Cooked & Smoked meats 

Wholesale Only 
vater 


‘MEATS, Inc 4 
Ail meats and poultry 4 eo 
« Hotels » Clubs 
aurants « Schools-Ins! 
« Home 
rade picks for home fremg 
where your meat come@ 


Meat Markets—A List Arrang 
y Districts (61) 


For your convenience wh 
meat market in a specific n 
those listed below speciali: 
various districts in the Metro 
as indicated. 


ALLENDALE PAR 
ARVO ata 


FAR WEST § 


Skinned Wie * Ts 


Boiled Dewey 


EY >: : a A 
Vv 
. PI 


» Pn 
PI 


For Delivery 
LEST SIDE 


ity Fresh } 

t Inspected 
pe of Sa 
te» F 

Foods 


{ERE TO BUY q 


y Meats 
Dj widow 


AVER 
7LE Whether you operate one truck or twenty trucks, you can’t buy a tire that costs 
| less per mile than Firestone. Billions of miles of carefully kept fleet records prove 

e least Firestone truck tires outwear all others. 

les the | That's because Firestone truck tires are now combining the world’s toughest tread 

job by | rubbers with a new fortified-cord body. That’s made possible by Firestone’s 
slight exclusive S/F—Safety-Fortified—Cord! It's making Firestones last longer by 

be had building them stronger than any tire ever made. Yet this new kind of tire costs no 

control more than regular tires. 

seffort. | Every Firestone truck tire, tubed or tubeless, is an outstanding value in long- 

ever is wearing, dependable performance. No wonder more going concerns go on 

Firestones! See your Firestone Dealer or Store soon. That's the place for fast, 


dependable service, too. TRANSPORT = SUPER ALL mcr 
YOU CAN'T BUY A TIRE THAT COSTS LESS PER MILE THAN FIRESTONE eston ne 
$TO SM VV y 


BETTER RUBBER FROM START TO FINISH 


} 


Copyright 1958, The Firestone Tire & Rubber Company 


Enjoy the Voice of Firestone every Monday evening on ABC television 
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Cup-0-Matic 


i \@) ) 3 ae 
SPECIFICATIONS 


650 Cup Capacity 


4 cans milk in vending 
position 





Automatic switchover from 
empty to full cans 


5 flavor selections — post 
mix ¢ 2 fruit juices 


Dimensions 32 x 32 x 72 


Food Engineering Corporation 
of Manchester, N.H., will 
gladly furnish complete infor- 
mation on the Model 8 Cup-O- 
Matic milk vender. 


Telephone: NAtional 2-8407 
or write P.O. Box 1026. 


Berks Automatic is typical of the 


highly successful operator-dairy 
combination whose experience led 
to the development of the new 
Model 8. 
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NEW MILK VENDER 
demanded by 





IN THE PAST three years, many vending ma- 
chine operators and dairies have gone into bulk 


milk vending in factories, office buildings, schools 
and public locations. As a result, a great deal , 
of experience has been accumulated in a fairly ‘ 
short time. | 
It has been definitely established that bulk ( 
vending will increase milk sales by a consider- t 
able percentage over the conventional carton ( 
vender. Served in a cup, extra cold, foaming and ] 
appetizing, the bulk milk has proven to have a 
far greater appeal than was true with package 
milk. 
The introduction of post mix flavor selection 


has also stimulated milk sales. The choice of 
strawberry, coffee, vanilla and other flavors in 
addition to the old standby, chocolate, has caught 
many dimes that would not otherwise have gone 
into a milk vender. 

This increase in sales volume, however, has 
brought with it other problems. No bulk vender 
was designed to handle these heavier sales but 
had about the same capacity as package venders. 
Package venders, in average locations, sold 40 to 
100 servings per day. Since their capacity was 
60 to 70 units per column, when operated on 
three flavor selection, they required rather fre- 
quent servicing in order to maintain enough units 
of the flavor that was selling best. 








ALVIN F. KIMMEL and MORGAN J. JOE NOLL is a specialist in milk 
KOCH of Berks Automatic Vending service with Berks Automatic. 
discuss cup size. 


ADVERTISEMENT 
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INTRODUCES FEATURES 


experienced operators & dairies 


a- Bulk venders generally used two 20 qt. dis- Successful operations by Berks Company of 
Ik penser cans. When operating on an 8 ounce ser- Reading, Pa., and by Levengood Dairies of Potts- 
Is ving, their capacity was 160 units. Service was town, Pa., to name a few, led directly to the 
al required at the 1% can level, or 120 servings. development of the completely new high capa- 
ly Their redeeming feature was the fact that with city Model 8 Cup-O-Matic by Food Engineering 

post mix flavor they delivered milk “to the last Co., the pioneer with 12 years of experience in 
Ik drop”, no matter which flavor was a best seller bulk milk vending. 
os that particular day. However, no one could 
mn : deny that they did increase sales on almost every The new Model 8 is a high capacity vender. 
d location, and that the increase required more and It holds 650 cups, and dispenses 325 units of 
a | more deliveries of milk by dairy or operator. milk and 325 of juice at a single loading. 
4 typen a oe — one Galeton whees It offers five flavor selections — three of milk 

success with bulk milk brought this capacity ten: tin ol ik Mile 
mn problem to a head are Al Kimmel and Morgan asia J ; 
of : Koch, owners of Berks Automatic Vending. They It cuts service costs to a fraction of that on 
n went into milk vending in cartons in 1957, and any bulk or package machine in use today. 
it } decided to try bulk as well. To their complete ~~ trol si , f 
‘ ~ pte ‘ portion control since any serving o 

| amazement, on one location they found that 8 5 te Siamese ane be eee 
bulk units sold $3,800 a month as compared to . 

iS $3,100 for 38 package venders. The profit margin It utilizes the lowest product cost — bulk milk 
or on the bulk sales was considerably greater since in dispenser cans. 
° most cartons were at 15¢ per pint as contrasted It delivers a “dairy orange” at a product cost 
. with the bulk at 10¢ per half pint. of 1%¢ per serving, and sells at 10¢ 
oO But Berks Automatic found it necessary to al 8 ; 
'S _ service their bulk units four times a day. Despite It gives full flavor selection to the last drop — 
n their delight with the volume of milk sold, these until all 650 drinks are sold. 
b service calls did not tie in with their coffee and I a , ; 
4 t meets all sanitation requirements for dairy 











other food products vending, whose greater 
capacity required only one or at the most two 
service calls per day. 





plant equipment and for vending equipment. 


It is simple and reliable. 





in milk 
matic. 


Parrish Pressed Steel Div. of Dana 
Corp. is an outstanding volume 
location for bulk milk. 


Servicing a Cup-O-Matic on location, 
by Berks Automatic. 


Berks Automatic Vending equipment 
is completely modern. 


ADVERTISEMENT 
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PERFORMANCE! 


L33/4\L01 
WALWY LS 


INCREASES THE PERFORMANCE OF 
ANY COMPRESSOR—OLD OR NEW 











New “BV” Ball Valve passes 26% more gas in actual 
tests conducted by a leading independent research 
organization. Users report amazing increases in per- 
formance when they install Ball Valves. And, not one 
report of failure in operation—Ball Valves are free from 
valve breakage! 


aw EASY TO INSTALL 


) No drilling or tapping — BV is simply 
screwed in, then locked in place in sec- 
onds with the special locking ring. 






STANDARIZED 
SUCTION VALVE ASSEMBLIES 
FOR MOST COMPRESSORS 






For: 
Y7'42x7% 


For information on improving your compressor 
performance, send us the name, bore, stroke and 
speed of your machine. 


ip BALL VALVE CO. 
5512 Oak St. ¢ Kansas City 13, Mo. 


Some franchise territories open. Write for information. 





VALVES CARRIED IN STOCK FOR 





LEADING HEAVY DUTY COMPRESSORS. 
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DSI SEEKS SUPPORT FOR EXTENDED 
OVERSEAS PROMOTION PROGRAM 


Dairy industry leaders have combined forces to 
initiate a campaign to obtain sufficient dollar sup- 
port for Dairy Society International to carry on its 
expanding work in developing markets for dairy 
products overseas. In this work, the society acts as 
industry cooperator with the Foreign Agricultural 
Service of the U. S. Department of Agriculture. The 
work utilizes overseas currencies accruing from the 
sale of U. S. surplus agricultural products under 
Public Law 480. This opens up new and _ perma- 
nent commercial outlets for dairy products around 
the world. 


Under specialized arrangements, applicable 
government funds accumulate in the currencies of 
the countries that buy U. S. surpluses on certain 
terms. No dollars are thus provided, and the govern- 
ment requires that all dollar costs—to develop and 
administer the projects—must be met by the industry 
concerned. More than $3,000,000 has been ear- 
marked in the currencies of some 20 countries for 


development of dairy markets. 


To develop and administer the appropriate 
projects, DSI, by careful calculation, has set up a 
dollar budget of $61,650 for 1958. 


The society has served for two years as the 
officially designated cooperator with Foreign Agri- 
cultural Service, using experienced dairy industry 
volunteers in feeling its way into the intricacies of 


this world-wide work. 


Special Committee Set Up 

A special 1958 Market Frontier Committee has 
been created by DSI Board of Directors, according 
to Milton Hult, chairman of the board. Mr. Hult 
is president of the National Dairy Council. The 
committee is headed by George McCoy, DSI vice- 
president, a Borden Food Products Company execu- 
tive. Sub-committee chairmen appointed to lead in 
organizing wider Society support are: Lyman D. 
McKee, president of American Dairy Association, 
chairman of producer sub-committee; B. F. Beach, 
of Michigan Producers Dairy Company, DSI presi- 
dent, and George B. Pfeifer, North Star Dairy, 
co-chairmen for processor cooperatives. Mr. McCoy, 
aided by George O. Tiffany of Unilac, a former 
DSI president, heads the support activity among 
corporate processors. An equipper sub-committee is 
headed by George D. Scott of Ex-Cell-O Corp., 
with Peter P. Weidenbruch of Damrow Brothers 
Company as vice chairman and T. A. Burress of 
the Heil Company, Roy E. Cairns of Waukesha 
Foundry Company and Paul Girton of Girton Manu- 
facturing Company taking active parts. A compar- 


able supplier sub-committee is being formed. 
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From pine...to pulp... 
to paper...to people... 
through KVP 


“Protecting America’s butter is our 
business. We manage 3,400,000 acres 
of forest, and we select only the most 
suitable trees to make into protective 
papers. Some call us “Tree Farmers’ — 
we grow more trees than we use. 
So there will always be KVP 
paper for the future.” 


st 


When you sell butter, you sell flavor—and, 
naturally, you want the maximum in protec- 
tion for that precious flavor. Pure, genuine 
KVP Vegetable Parchment is the best way to 
guard butter from contamination. 

From the moment the butter comes out of 
the churn, KVP Genuine Vegetable Parchment 
is the only kind of paper that is always safe to 
use. It is odorless, tasteless and snow white. 
It is insoluble in water and in fat. 















Why KVP Genuine Vegetable Parchment Box Liners? 


No wonder leading dairies insist on KVP 
Genuine Vegetable Parchment Box Liners. 
Why not make it a rule to use KVP Genuine 
Vegetable Parchment Box Liners in your dairy? 





Write us for samples and price information. 
Other KVP Dairy Papers: Plain and Printed 
Parchment, Butter Patty Sheets, Ice Cream 
Slice Wrappers, Heat-sealed Waxed Overwraps 
for Butter, Ice Cream and Ice Cream Novelties. 
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Pure-Pak Film Aims to 
Aid World Understanding 


NOTHER IN a series _ of 
A undertakings by the Pure- 

Pak Division of the Ex- 
Cell-O Corporation to help further 
international understanding on be- 
half of the American dairy industry 
is the film, “Ambassadors with 
Wings,” a documentary of the 1957 
International Air Cadet Exchange 
Program. 


World premiere of the 27-minute 
film was held in Washington be- 
fore 200 persons, including cabinet 
members, senators and high-rank- 
ing members of the military and 
the diplomatic corps. The initial 
showing was made at a party given 
by Major General Walter R. Agee, 
Commandant of the Civil Air Patrol, 
an official auxiliary of the U. S. 
Air Force. 

H. Glenn Bixby, president, and 
George D. Scott, vice-president of 


the Ex-Cell-O Corporation of De- 
troit, Michigan, were honored by 
General Agee at the reception for 
their company’s contributions to 
the Civil Air Patrol and the Inter- 
national Cadet Exchange Program. 


Prints of the film will be made 
available to the 16 nations partici- 
pating in the Exchange for show- 
ings on television and before civic, 
service and groups. “Am- 
bassadors with Wings’’ is the 


social 


fourth of an outstanding series of 
documentaries made by Ex-Cell-O. 
Two others, “For God and My 
Country” and “Crisis,” were each 
recently awarded George Washing- 
ton Honor Medals by the Freedoms 
Foundation at Valley Forge. 

The film 


world’s young people in the very 


itself shows the free 


action of building understanding 
and friendship under the aegis of 


the cadet exchange program. Last 
year in the United States, for ex- 
ample, 145 young people 
other lands took their training and 


from 


toured the country. On the other 
hand, Americans abroad had the 
unusual experience of meeting roy- 
alty and being invited into the 
homes of Europeans for an evening 
of sociability. 

This country has 36,000 teen-age 
members of the Civil Air Patrol. 
Cadets of other countries are from 
similar organizations. The Civil Air 
Patrol’s cadet program includes 
1,200 squadrons from Alaska to 
Puerto Rico, Honolulu to Boston. 

Fourteen countries from Sweden 
to Israel, Spain to Turkey are vis- 
ited by the cameras. The motion 
picture ends with a stirring account 
of the visit to the United Nations 
by the departing foreign cadets. 
It is the story of the free world’s 
finest young men on a mission of 
brotherhood. 


All of the documentaries have 
been produced by Robert J. Enders 
under the direction of the Fred M. 
Randall Company, advertising 
agency for the Pure-Pak division. 











” affords SPEEDY - LOW TEMPERATURE 


LOW COST Product and Air COOLING 


STORED ICE, (built up on the coils with 
your own compressor during the "off - 
load” period) Plus Direct Expansion 
insures ample 32°-34° circulating 
water for all your cooling needs. 





The "King Zeero" is a combination ice accumulator 
and continuous water cooler. With our HI-LOAD or 
EXTRA HI-LOAD Coils on vertical models, addi- 
tional fiash cooling capacity and faster ice making 
rates are obtained. 

“King Zeero's" Patented Built-In Agitation obviates 
the necessity of a mechanical agitator. No moving 
parts to require servicing and expense. 


THE KING ZEERO 


May also be used with an 
AIR CONDITIONING UNIT 





THE KING ZEERO COMPANY 


4300-14 W. MONTROSE AVE.. CHICAGO 41. ILL 





Manufacturers of Ice Builders - 
Ice Builder Cabinets - ice Banks 


Two Model 610 “King Zeeros” connected in series and installed outside of 
Plain View Farms, Louisville, Ky. (Note frost on suction line to compressor.) 
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Judes for bottle caps and 

ka to 

nm bottling machinery 

e Vis- 

iotion 

count The man from Crown offers you the services and 

ations facilities of the Company that originated and de- 

idets. veloped the world’s fastest bottling machine . .. 

orld’s that pioneered the 38 mm milk cap. Only Crown 

m of provides service which covers both milk caps and 
bottling machinery. Only Crown has the facilities 
to give such complete service to the heart of your 

have dairy operation. 

nders 

d M. 

ising 


ision. 


* The P-38 Dacro capping system is adaptable to all 
makes of fillers. 


e Saves 15c or more per 1,000 over larger caps. 
e Less than 8 minutes downtime per 8 hour run. 
e Eliminates hooders, cap makers, feeding devices. 


e Reduces bottle breakage 60% to 70% compared 
with double capping operation. 





s with 
‘off - 
insion ; 
é * The Cemac Milk Fillers will handle all types of 
ating cap feeds. 
ods. @ Speeds as high as 160 quarts per minute. 
imulator e Simple three - piece filling valve. 
A 
:, “< ¢ Handles all sizes and styles of bottles. Special equip- 
making ment for half gallons and gallons. 
»bviates 
moving 


| 


CROWN CORK & SEAL 
COMPANY, INC. 
Baltimore 3, Maryland 
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LOTTERY ALLOCATES SPACE TO ALL Ne 
WHO DESIRE IT AT EXPOSITION 
CLEANING The Dairy Industries Supply Association 39th o 
annual meeting in Chicago was featured by the / 
lottery for the space to be had by each exhibitor at 
the Dairy Show in December at the Navy Pier, 


| 

Chicago, and by the election of officers. | 
The lottery for the floor space went off without 

a hitch. Floor plans, displayed for the first time 

at the meeting, accommodated all those who re- 





quested space. Local notables from the fields of 


BETTER CLEANING, AND education and city administration assisted in draw- 


ing company names and booth locations. The lottery | 


LONGER WEAR WITH results have been mailed to all DISA exhibitors. 
SHE® whether present at the meeting or not. 
OXxco DAIRY BRU 





The biggest turn-out of exhibitors and those 
attending is expected at the Chicago show. 
— Officers Elected 


d Insofar as the elections were concerned, D. G. 
gon “So * 


Colony, Manton Gaulin Manufacturing Company, 





was elected president, succeeding S. E. Crofts, 


GONG? Batavia Body Company, who becomes chairman of 


the executive committee. Mr. Colony was a vice- 


fe , An origina ‘ 
aturing tough Ox Pinatas a 1 Oxco design 
Dozens oO 


president and was chairman of many important 


hardwood block. re and man-sized 


f uses in your plant. committees, including the Technical Committee and 


the Exposition Committee. 










Russell B. Wilhelm, Owens-Illinois, was elected 


SUPER vice-president. He is a member of the executive 
GONG? committee and chairman of the Market Service Data 


Committee. Roy E. Cairns, Waukesha Foundry 
i Long-wearing all-purpose brush 
that saves money because it outlasts dozens of 
ordinary brushes. Filling of crimped Black DuPont x | “ph 

Nylon. Extremely durable plastic block. Six vacancies on.the board of directors were 


Company, was reelected treasurer, a post in which 


he has served seven terms previously. 


filled by four incumbents and two newcomers. The 
incumbents are: T. A. Burress, The Heil Company, 
and Paul K. Girton, Girton Manufacturing Company, 
reelected directors-at-large; R. B. Wilhelm, reelected 
as Containers Commodity Director; Fred M. King, 


HOLSTEIN Wyandotte Chemicals Corporation, reelected as 


Chemicals and Refrigerants Commodity Director. 





All-purpose brush featuring heavy filling of tough 


Ox Palmetto fibre. Extreme flare reaches ; ' The new men: George A. M. Anderson, the King | 
. e eaches into d- A “Rt ss 
to-get places. Available in smaller size as meeey Company, elected director-at-large; Don Carter, Kel- 
vinator Division, American Motors Corporation, ‘ 
elected Point-of-Sale Commodity Director. Two P 


hundred twenty-six ballots, representing roughly 


swiss three-fourths of DISA members eligible to vote, f 
were cast. 

A highly efficient hand 

ent for all around rss | ha a . . 2» 

o or Union Fibre ventions Committee which will sponsor organizec 


Chairman and co-chairman of the Joint Con- 
1 
scrub—exce 


: ; i 4 ** A 
: choice of Ox Palme Hardwood block. entertainment and welcomes for visitors during con- 
filling (please specify). Ha : 


use. You 


vention week, December 7 through 13, are S. E. 
FOR CLEANING Crofts of Batavia Body Company, representing 
power, Cx) DISA, chairman; Gene Hedlin of the Hedlin Dairy ; 
see YOUR & Company, representing Milk Industry Foundation, 
oxco ™ co-chairman; and Thomas J. Kullman of Bowman | 


jOBBER! OX FIBRE BRUSH COMPANY, INC. Dairy Company, representing International Associa- 
trreoenicx leblished (884 wanviano 





tion of Ice Cream Manufacturers, co-chairman. 
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' | fo matter which 27000927 you like—you can buy it in 


39th 


“| WMé QUALITY STAINLESS STEEL 


Pier, 


| — —— — —— 





hout 


time 


raw- 














ttery 
itors, 
hose ’ 

. G. 2D-a silvery white, but non-lustrous, 2B-steel in the 2D condition which is No. 3—this surface is made by grind- 
any surface produced by annealing and pick- subsequently rolled on a “skin pass” or ing with a No. 100 abrasive. This surface 
ig ling cold reduced material. Steel sheets & temper mill. The surface acquires a bright is smooth but not as reflective as 2B. 

‘ofts, strip in this condition are most ductile finish from the polished rolls. This surface 

n of and the surface holds lubricant well for is somewhat more dense and hard than 

: severe drawing operations. 2D and is a better starting surface for 
vice- later finishing and buffing operations, 
rtant 

and 
cted 

itive 
Data 
ndry 
hich 
were 

The 
any, 
any, 
cted No. 4_A finer finish than No. 3 made No. 7-Good reflectivity and brilliance BRIGHT-_a highly reflective surface 
ae by grinding with a No. 150 abrasive. Like made by polishing with a No. 400 abra- made by cold reducing with highly pol- 
Ing, No. 3, this surface is easily blended with sive. This semi-mirror finish must be pro- ished, glass-hard rolls. This finish is only 
| as hand grinders after forming, drawing or tected during fabrication by adhesive available in Type 430 stainless. 

tins welding. paper or strippable plastics lest the finish 
oan be marred beyond repair. 
King 

Kel- ’ 

. These are our standard surface finishes that 
— are available in types 201, 202, 301, 302, 304 and 430 

['wo except Bright which is type 430 exclusively. 

ghly These finishes are regularly supplied in sheet and coil 
vote, form in widths up to 48 inches. 


Since Nos. 3, 4, 7 and 430 Bright are smooth 
reflective surfaces, they are not recommended for severe 
drawing without special precautions as the mill finish may be 
marred. Applications such as dairy machinery, kitchen 
con- | and restaurant equipment and architectural decorative work 


Con- 


ized 





E. | require only local forming, so these highly polished 

iting surfaces are not greatly disturbed. All mill polished sheets are - ~ " ° 
wis carefully packed to avoid handling imperfections. Protective Ww ashington Steel orporation 
tion adhesive oe be specified by the buyer when needed. Producers of Stainless Sheet and Strip Exclusively 

ar For specific information on recommended 
— | surface characteristics for a particular stainless steel SC WOGSLAND AVENUE, WARENGTON, PA. 
ocla- | Sheet and strip application, address 

| your request to our Product Development Dept. 
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Call it what you will—rolling adjust- 
ment or recession —the nation’s economy 
has hit a snag. Costs are up; sales come 
harder; and the business failure rate is 
rising. Bankers are giving loan applica- 





tions a thorough screening. 


JAPES UEMUING 


What's Your Credit Rating? 


ITHIN THE NEXT few months, millions of 
businessmen, caught short by the tightening profit 
margin squeeze, are going to sit down with their 
bankers to discuss the possibility of a short-term 
loan. Many of these requests for emergency oper- 
ating capital will be turned down. 


Is there anything you can do to improve your 
credit standing at a time when all lenders will be 
taking a sharp look at loan applications? Is there 
any way you can be sure of needed financing when 
bankers are refusing other businessmen? 


Yes, there is. And the first step is to under- 
stand how your banker goes about sizing you up 
as a credit risk. 

Like many other businessmen, you may know 
your banker personally. He may hold a mortgage 
on your home or have lent you money to buy the 
family car. Even so, you may not know how he 
judges you financially when you need extra cash 
in your business. 

When you are trying to decide whether you 
should request a loan, remember that banks are in 
business to lend money. They want to give you 
credit—providing there is a reasonable assurance 
that the loan will be repaid. But bankers do not 
take heavy risks. They must protect the depositors 
who have entrusted them with the money you want 
to borrow. 


A business loan is made in the belief that it 
will help the borrower increase the earnings of his 
business so the loan can be repaid. The banker, 
therefore, is interested in your sales and seeing 


how the credit he extends will help to boost them. 
If the loan is sizeable, your banker will probably 
require a great deal of information: personal refer- 
ences, balance sheets, income statements and _his- 


torical details of your business organization. 


This information will be sifted and studied to 
see how you stack up against five different tests— 
the so-called Five C’s. First of all, your banker will 
want to know about your character and capacity. 
Are you a dependable businessman and reputable 
citizen in the community? Too, he will check the 
information supplied by your references and your 
record of repayment of previous loans. And you 
can be sure that your capacity for achievement as 
a businessman will be carefully evaluated. If you 
don’t pass these personal tests, the other three C’s 
make little difference. 


Capital comes next. Inexperienced businessmen 
often expect the bank to provide the lion’s share of 
their financial backing. You probably will not get 
very far with your loan application unless you are 
willing to back your own confidence with a personal 
investment in reasonable proportion to your existing 
and proposed debt. 


Collateral, bankers say, does not make a bad 
loan good, but it may make a good loan better. 
Banks do not like to foreclose; they are less interested 
in the price your inventory, real estate or other assets 
might bring in a forced sale than they are in your 
normal ability to repay. 

Conditions refer to the influence of business 
trends in general and the tightness or easiness of 
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credit. Of course, your banker will know a great 
deal about the economic climate of your community 
and will be interested in your prospects in relation 
to it. 


On a new loan you may be asked for state- 
ments covering past years as well as the current 
period. While most businessmen can provide a 
balance sheet of some sort, they are likely to have 
trouble when asked to supply income—or as they 
are sometimes called, profit and loss—statements. 
The balance sheet tells your banker approximately 
what your business is worth, your working capital 
position and so forth. Your income statement adds 





— 


Your banker will want to know a lot about 
you. He wants to give you credit, if there is 
reasonable assurance the loan will be 
repaid. 


information about your sales, margin of profit, earn- 
ings and trend of your financial activities. 


It goes without saying that providing authori- 
tative financial statements and answering questions 
about them can prove difficult without professional 
accounting advice. Bankers are not impressed when 
businessmen give them information in round numbers 
or from memory. They want financial data in writing 
and in language they can understand—which means 
in accordance with accounting principles that other 
businessmen use and endorse. 


That’s where a certified public accountant 
comes in, and as one banker puts it: “A borrower 
can save a lot of time and get off on the right foot 
with us if he can refer us to his CPA.” 


Bankers know that certified public accountants 
are professionally bound to high standards of con- 
duct and competence. For example, under a recent 
addition to the professional accountant’s code of 
ethics, a banker is assured that statements signed 
by a CPA will contain either an unqualified or 
qualified opinion or will disclaim an opinion entirely 
as to the fairness of your financial condition. There 
can be no burying of facts, because if a CPA with- 
holds his opinion, he must explain why he has 
done so. 


For unsecured loans of $10,000 or more the 
tendency in banking circles today is to require an 





audit by a CPA. Take your CPA with you when 
you go to the bank to discuss the loan. Then, if 
an audit is necessary, you, your banker and your 
CPA can agree on the information to be submitted. 


Beware of attempting to restrict the scope of 
an audit. The audit is made so that the CPA can 
express an opinion on your financial statements. 
If you limit the extent of his investigation, he may 
be forced to disclaim an opinion on the fairness 
of your statements. Bankers prefer to receive “clean 
certificates,” ones which the CPA has certified with 
no qualifications. In many cases he cannot do this 
unless he is permitted to observe inventories and 
confirm accounts receivable. 


When a banker analyzes your financial state- 
ments, he is assessing your economic health. Here 
are some of the ratios or standards which he uses— 
and which you can calculate yourself—to determine 
your chances of getting a bank loan: 


Current ratio—current assets divided by 
current liabilities; should usually be at least 
two-to-one, but special circumstances are 
sometimes considered. 


Quick assets to current debt—cash, receiv- 
ables and other ready cash items divided 
by current debt; one-to-one is the rule-of- 
thumb, but this too is flexible. 


Debt to capital—money owed to creditors 
compared to owner's money in the busi- 
ness; the lower the ratio the better. 


Fixed assets to capital—real estate, build- 
ings, fixtures divided by net assets; ratio 
should be kept as low as possible to avoid 
depleting working capital. 


Inventory to working capital—shows per- 
centage of working capital tied up in in- 
ventory; abnormally high ratio may result 
in shortage of liquid working capital to 
meet other expenses. 


A seemingly unnecessary piece of advice to 
any borrower is to cooperate with his bank. Yet, 
many applicants will give information grudgingly 
or throw hurdles in the banker’s way. There is no 
reason to withhold information on which the bank 
depends for a decision on your loan. At best, 
this attitude will only delay your loan; at worst, 
it will lose it altogether. 


A brief summary of questions which bankers 
ask before granting a loan will be found in a 
short pamphlet, “Financial Statements for Bank 
Credit Purposes,” published through the coopera- 
tion of the accounting and banking professions. 
Copies may be obtained by writing to The Amer- 
ican Institute of Certified Public Accountants, 
270 Madison Avenue, New York 16, New York. 
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The Boston 
Chocolate Milk 
Party 





: A story based on a true case history of a 
Kraft Chocolate Flavored Powder Customer. 





a since that historic tea party, folks 
around Boston have been mighty choosy about their 
beverages. 

And nobody was in a better position to know this 
than Miles Standoff, plant manager of a dairy which 
served them*. 

Miles was having trouble with his chocolate milk. 
One day it’d be perfect. The next, not so perfect. And 
that was the way it went. 

Luckily, it hadn’t gone too far when Charley, Kraft 
Chocolate Flavored Powder salesman, dropped in. 








“How’s your chocolate milk business, Mr. Standoff?” 
asked Charley. 

Miles didn’t answer. He just looked at Charley as 
though he were a cross between Benedict Arnold and 
George III. 

“Look, Mr. Standoff,’”’ Charley hastened to explain, 
“IT only ask because I’m in a position to do something 
about it.” 


Then Charley told Miles how Kraft offers dairymen 
three important things: 1) a flavoring of superior quality; 
2) all the technical assistance they need; and 3) mer- 
chandising ideas to help them sell. 

Miles perked up a little. ““Go over that point #2 again, 
will you, Charley?” he asked. 





So Charley did. In fact he did better than that. Next 
day, he came back with John Almen, the technical man 
who assists Kraft customers in that area. 

“Speak for yourself, John,” Charley told him. 

And John, who believes actions speak louder than 
words, went right to work side by side with Miles to 
help straighten out his chocolate milk problems. 

Of course, they started with Kraft Chocolate Flavored 
Powder. Then, since Miles was convinced Boston folks 
favor a sweeter drink, they took out a little chocolate, 
added a little sugar to the formula. (You can do this to 
Kraft powder without affecting the stabilizer. Kraft has 
a greater safety margin.) 





Finally they had a chocolate milk that Miles thought 
was just perfect. What’s more, some of his employees 
who sampled it thought it was just perfect, too. So did 
passers-by whom Miles invited to make the test. 

So it was perfect one day. And the next day? It was 
perfect again. And the day after that. 

This took place several years ago. Miles has been 
using Kraft Chocolate Flavored Powder ever since. (And 
if a problem is ever anticipated, Johnny Almen is 
Johnny-on-the-spot to help Miles knock it out before 
it gets a start.) 





Now maybe the folks in your area aren’t as choosy 
as they are in Boston. But you’d still like to give them 
the best chocolate milk possible, wouldn’t you? 

Your Kraft salesman and technical man are just the 
boys who can help you do that. Why not find out about 
it? Call your nearest Kraft branch or division today. 


*Actual name on request. 


Kraft Foods 


500 PESHTIGO CT., CHICAGO 90,ILLINOIS DIVISION + 


May, 1958 


OFFICES: NEW YORK - 


GARLAND, TEXAS + CHICAGO + SAN FRANCISCO 
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Plant Clinie 





By V. H. NIELSEN 


Integrating Double-Effect Vacuum 
Pan with Milk Drying Operation 


QUESTION—At present we are manufac- 
turing nonfat dry milk by the roller process. 
Our drying equipment is a battery of four 32 x 
120 inch roll driers. Using milk with 8.5 per 
cent total solids and at 160° F. each has a ca- 
pacity of 300 pounds of nonfat dry milk per 
hour. We have in our warehouse a relatively 
new, but slightly damaged double effect vac- 
uum pan with a capacity of 7100 pounds of 
skimmilk per hour when concentrating from 
8.5 to 40.0 per cent solids. Could we use this 
vacuum pan to advantage 
operation? 


in our drying 


ANSWER: Assuming 8.5 per cent total solids in 


the raw skimmilk and 3.0 per cent moisture in the 


finished product, the evaporating capacity of the 
four roller driers is estimated as follows: 


Skimmilk 


ll 


13,600 Ibs. per hr. 
(13,600) (0.085) 
Nonfat dry milk ———————_——_ 


1,200 Ibs. per hr. 
(0.97) 
Water evaporated 


12,400 Ibs. per hr. 





Professor V. H. Nielsen, widely known 
for his work with the dairy industry in Iowa 
and for his “Plant Clinic” which 
appears every month in the American Milk 
Review, has been selected to succeed C. A. 
Iverson as head of the Dairy Industry Depart- 
ment at Iowa State College. To old and 
respected friends Iverson and Nielsen, con- 
gratulations on a job well done and a new 
opportunity.—N. M. 


column 











The evaporator you contemplate using will con- 
dense 7100 pounds of skimmilk per hour from 8.5 
to 40.0 per cent total solids. Its evaporating capa- 
city is as follows: 


Skimmilk 


7,100 Ibs. per hr. 
(7100) (0.085) 
Condensed skimmilk = ————————_ 


1,510 Ibs. per hr. 
(0.40) 
Water evaporated = 5,590 lbs. per hr. 


At first sight it might look, therefore, as though 
the new total evaporating capacity would be 
(12,400 + 5,590) = 17,990 pounds of water cor- 
responding to 


(13,600) (17,990) 
—_———————. = _ 19,700 pounds of skimmilk per hour 
(12,400) 


If in the new operation you wish to feed con- 
densed skimmilk containing 18 per cent total solids 
to the driers, their rated capacity is 1880 pounds 
of nonfat dry milk per hour. This is equivalent to 

(1880) (0.97) (100) 


= 10,100 pounds of 18 per cent con- 
(18) densed skimmilk per hour 





Assuming that the volume of skimmilk accom- 
modated in the vacuum pan is inversely proportional 
to the solids content of the condensed skimmilk, 
the vacuum pan should take 


(7100) (40) 

———— = 15,790 pounds of skimmilk per hour to 
(18) produce 

(15,790) (8.5) 

———_—_—— = 7,450 pounds of 18 per cent condensed 





(18) skimmilk per hour 
7,450 

This is or approximately 75 per cent of the volume 
10,100 


needed for the four driers. With the vacuum pan 


NEV 
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NEW! mm-9004 HIGH CAPACITY -2%<<SEAL warm Milk Separator 








Introducing 
Two More 


HIGH CAPACITY 
oGu¢ SEAL SEPARATORS 


* MN-9004: For Warm Milk and Whey 
Separation. Same capacity as 
MM-9004. 

¢ MN-9004-C: The first high capacity 
Cold Milk Separator! Rated capacity is 
10,000 Ibs. per hr. at 40°F. 





Westtalia 
GUARANTEES 
20,000 lhs. per hr. 
MINIMUM* 
...and Clean Skim 


At last — a truly high capacity warm milk 
separator: The new Westfalia MM-9004 has a rated 
capacity of 20,000 pounds of warm milk per 

hour, with greater total disc area and much larger 
sediment-holding space. Like the well-known 
Westfalia MM-5004, the new HIGH CAPACITY 
MM-9004 gives constant high skimming 
efficiency and positive clarification throughout the 
entire run...thus assuring clean skim. 

















Having the largest sediment-holding space of any 
separator on the market, the MM-9004 
separates much more milk before cleaning is 
necessary — and its clarifying efficiency 

is just as high at the end as it is at the start of a 
run. The MM-9004 can also separate whey, 

and clarify and standardize warm milk. 


* Please note that we say minimum, not “up to.”” By ‘“‘minimum”’ 
we mean rated capacity. However, you can separate efficiently 
at capacities considerably less than the rated amount. 


See your nearest Westfalia dealer for full details 





CENTRICO 


1nNCORPORATE D 











75 West Forest Avenue, Englewood, N.J. ° Phone LOwell 9-0755 


Thetrend is to WESTFALIA 


‘~ 















| LITTLE 
IN-BETWEEN 


Creamery 
Package 
Engineering 

@ Means 
Lower Cost Refrigeration 


Any job—for any temperature 
60° below to 40° above 


This assurance is backed by three generations 
of CP refrigeration know-how, advancement 
and continuous user preference. See Your CP 
Refrigeration Representative about your needs. 








CP Type "K” Booster Compressors 
4,6 and 10 cyl. models, cap.* 
from 10 to 120 tons. 





CP "VS" Compressors 
2- 4- and 6-cyl. models 
in cap.* from 2 

to 30 tons. 





pressors 4 and 6 cyl. models, 


: CP Type "K” Ammonia Com- 
cap.* from 10 to 200 tons. 





*Depending on suction pressure. 


THE MARK OF 

DISTINCTION IN 

REFRIGERATION 
EQUIPMENT 


MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Ill. 
Branches in 23 Principal Cities 


Creamery Package Mfg. Co. of Canada, Lid. 267 King Street, West, Toronto 28, Ontarie 
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in the system you might then be able to operate 


with only three driers for a total output of 


(1880) (0.75) = 1,410 pounds of nonfat dry milk per hour 
or an increase of 
(1410 — 1200) (100) 


= 17.5 per cent 





(1200) 
The fourth drier would still be able to produce 
300 pounds of nonfat dry milk per hour, and the 
total production would be boosted to 


1410 + 300 = 1710 pounds or an increase of 
(1710 — 1200).(100) 


= 42.5 per cent 





(1200) 
You could presumably mix skimmilk directly 
from the hot well with the 18 per cent condensed 
skimmilk and feed this mixture from a balance tank 


to the driers. Its total solids content would be 


| (3400) (0.085) + (7450) (0.18) | | 100] 


= 15 per cent 





(3400 + 7450) 

You might, however, experience some difficulty 
in maintaining a uniform solids content in the bal- 
ance tank with such a mixing process. A_ better 
solution would then be to prepare a 15 per cent 
concentrate in the vacuum pan. Assuming again that 
the skimmilk volume of the vacuum pan is inversely 
proportional to the solids content of the concentrate, 


you should pump 


(7100) (40) 


= 18,930 pounds of skimmilk per hour 
(15) through the vacuum pan. 


This would produce 


(18,930) (8.5) 


= 10,700 pounds of 15 per cent concentrate 
(15) 
and (18,930) (0.085) 


———————— = _ 1,660 pounds of nonfat dry milk per hr. 
(0.97) 


This is an increase of 


(1660 — 1200) (100) 


= 38.3 per cent 





(1200) 
* 


NONFAT DRY MILK CONSUMPTION 
SHOWS BIG RISE IN TWO YEARS 


Nonfat dry milk purchases for home use in 
February 1958 showed sharp gains in comparison 
with February 1956. The increases were in total and 
per capita buying and in the average size of pur- 
chase, according to the United States Department of 
Agriculture. 

Consumers bought a record 17.1 million pounds 
of non-fat dry milk in February 1958, 28 per cent 
more than was purchased in the same four-week 
period in 1956. Purchases per 1,000 people also 
reached a record level, 102 pounds in February 1958 
in contrast with 83 pounds in February 1956. Con- 
sumers paid 41 cents a pound for dry milk in 
February 1958; 39.5 cents in 1956. 


American Milk Review 
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before you expand your high cost “dual operation”... 


Look at the obvious growth of multiple-quart container milk 
sales— both wholesale and retail. It is a factor that cannot be ignored by 
the bottler who may feel he has to offer large size containers to survive. 


Store sales or home sales, the evidence is impressive! Figures indicate 

clearly that the trend is towards \% gallon and 1 gallon containers. 

And in these sizes it is apparent that glass containers are getting the nod 
in many imporant markets! 


So that you may be better prepared to supply this growing market 

let us send you more information and prices on Lamb glass bottles in the 
larger sizes. Lamb quality bottles—from half-pints to full 
gallons—coupled with brand building ACL designs, can help you face 
the future with confidence. 


THE LAMB GLASS COMPANY sour: vison, one 
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Ohio Court Rules 


Handlers Can Persuade Producers to 
End Contracts with a Cooperative 





be seen again.” 





The Akron Milk Producers, Inc., a marketing cooperative, 
brought suit against the Lawson Milk Company of Akron, Ohio. 
The cooperative charged that the Company had persuaded producers 
to break away from the cooperative by breaching and terminating 
their contracts. The cooperative sought an injunction against the 
Company that would keep it from doing these things. 


The Court agreed with the cooperative that it was illegal for 
the Company to influence a farmer to breach a contract. It declared, 
however, that it was perfectly legal for the Lawson Milk Company 
to persuade farmers to terminate their contracts with the cooperative 
under the terms of the contract itself. 


A cooperative has the same rights, no more and no less, as 
any other individual, partnership or corporation to compete for 
customers and suppliers. The Court went on to say, “Free enter- 
prise is a thing rapidly disappearing behind clouds of socialism. 
It is about time the day of the clear sky of individual freedom 








In The Court of Common Pleas 
Case No. 209989 


FINDING 

This action is one for injunctive 
relief primarily, wherein the Akron 
Milk Producers, Inc., 
referred to as the Association, is 
asking the Court in its prayer to 
permanently enjoin the defendant, 
The Lawson Milk Company, here- 


hereinafter 


inafter referred to as Lawson, 
from:- 


1. Engaging in, authorizing, en- 
couraging or approving any 
conduct designed to induce, 
or attempting to induce any 
producer members of the 
Plaintiff Association to 
breach, cancel or terminate 
their marketing agreements 
with the Plaintiff. 


bo 


From authorizing, encourag- 
ing or instructing any of its 
agents, and in particular 
those persons engaged in 
hauling milk from the farms 
of the individual producer 
members of the Plaintiff 


Association to Defendant’s 


plant, or other designated de- 
livery stations for delivery to 
Defendant, to cease hauling 
milk to said points by reason 
of the membership of such 
individual producer members 
in the Plaintiff Association 
and from interfering in any 
way or manner with the 
orderly transportation of milk 
of the farms of individual 
producer members of the 
Plaintiff to the plant or desig- 
nated stations of the De- 
fendant. 


3. From engaging, authorizing, 
encouraging or approving any 
refusal to purchase milk pro- 
duced by producer members 
of Plaintiff Association for 
the reason that such pro- 
ducers are members of the 
Plaintiff Association. 

Considering part 1 of the prayer 

the Court finds that there was an 
attempt made by agents and rep- 
resentatives of Lawson to get cer- 
tain member producers to breach 


their contract with the Association. 


This is evidenced by Plaintiff's Ex- 
hibits 21, 22, 23, and 24, 


consisted of letters written to the 


which 
Association by members thereof, 
induced by Lawson, withdrawing 
or resigning from membership in 
the Association not in accordance 
with the terms of the contract be- 
tween the producers and the As- 
sociation. The pertinent part of the 
contract is as follows:— 


“Ninth: This contract, if signed 
by both parties hereto, shall be- 
come effective as of the date 
signed by the producer and shall 
remain in effect until cancelled 
as follows:- 


After the first six months, 
either party desiring to cancel 
shall serve notice on the other 
not more than 60 days nor less 
than 30 days before the end of 
any subsequent six months of 
of his or its desire to cancel®**° 
The cancellation shall then be 
effective on the six months o1 
yearly anniversary of the date 


ooo” 


of the signing 


The letters of withdrawal or 
resignation were dated the latter 
part of December, 1955 and they 
were not such as were requests for 
cancellation within the terms of the 
Association-Producer contract. 


An attempt to induce or to cause 
a breach of contract establishes 
prima facie evidence of legal malice 
and this must be overcome by 
evidence proving justification which 
was not forthcoming in this case. 


Breach of Contract 


While the Association did not 
accept these withdrawals or resig- 
nations because the producers were 
trying to breach their contract, 
nevertheless the attempt to get 
these producers to breach their 
contract with the Association was 
induced by Lawson or its repre- 
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sentatives. See 10 Ohio Circuit 
Court 558, Dannerberg vs. Ashley. 
This was not an attempt to induce 
the member producers to terminate 
their contracts legally, but to breach 
them. 


Since under the existing circum- 
stances there was no justification 
of such action, the Court is of the 
opinion that Lawson should be en- 
joined from engaging in, authoriz- 
ing, encouraging, or approving any 
conduct designed to induce or 
attempting to induce any producer 
member of the Association to breach 
their contract with the Association. 


Termination of Contract 


Concerning the question of ter- 
mination of contract, the Court is 
impressed that there is ample proof 
to the effect that Lawson’s repre- 
sentatives attempted to induce and 
persuade the member producers to 
legally terminate their contract with 
the Association. 


The Court is aware that under 
the Federal and State laws Agri- 
cultural Cooperatives such as the 
Plaintiff Association are favored 
entities, however excepting for a 
few exceptions, these bodies or 
organizations are amenable to the 
same general laws as are individuals 
and corporations. 


75 Ohio Appeals 25, Leibovitz vs. 
Central National Bank (cited by the 
Association). This is the case of a 
third party being an intermeddler 
and one who had no concern as to 
the parties involved and the sylla- 
bus is as follows:— 


“Where one wrongfully inter- 
feres with the performance of an 
executory contract, which would 
be carried out except for such 
interference, he is liable to a 
party to such contract for dam- 
ages sustained as the result of 
such interference.” 


The turning point in this case 
rested on the word “wrongfully” 
for the Court on page 82 stated: 


“It is not unlawful for one, by 
fair and lawful persuasion, to 
interfere with contracts of 
another when made with honest 
intent to improve one’s business.” 


E. R. Squibb & Sons vs. Ira J. 
Shapiro, Inc.—64 N. Y. Supplement 
2nd, 368, Syllabus 2:— 


May, 1958 


“A corporation which had ex- 
clusive agency contract for the 
sale of manufacturers product 
under contract, providing that 
appointment may be terminated 
at any time by manufacturer or 
corporation on ten days notice in 
writing to the other, was not 
entitled to recover damages from 
those who allegedly induced the 
manufacturer to terminate the 
contract in accordance with the 
terms of the contract.” 

It is claimed by the Association 
that the actions of Lawson in at- 
tempting or causing termination of 
contracts between producers and 
Association were prompted solely 
through a desire to injure the Asso- 
ciation. This is not borne out by 
the testimony for in fact it was 
Lawson’s competitive interest that 
was the prompting factor and not 
primarily a motivation brought 
about through hatred, ill will or a 
desire to injure. 

Re-instatement of the Law of 
Torts—page 77 (H):— 

“The privilege stated in this 
section is given to advance the 
actor's competitive interest® ° *If 
his conduct is directed, at least 
in part to that end, it is im- 
material that he is also motivated 
by other impulses as for example, 
hatred or a desire for revenge.” 
Representatives of the Associa- 

tion admitted that they were in- 
strumental in getting independent 
producers to terminate their con- 
tract with Lawson and then obtain 
them as members of the Associa- 
tion —this is the same thing the 
Association is complaining about as 
concerns Lawson. 

In Port vs People ex rel Coop- 
erative Farmers Exchange, 256 
Pacific Reporter, page 325, the 
Court noted on pages 328 and 


329:— 


“A woman tells her friends 
that in her opinion X sells better 
goods and sells them at a lower 
price than does Y, and advises 
them to transfer their patronage 
from the latter to the former. 
They follow her advice*®*® C 
employs hundreds of men in his 
factory. A manufacturer of ma- 
chinery induces C to install 
machinery and this results in the 
discharge of many men. In these 


instances, and in thousands of 
similar instances, business and 
occupations are interfered with 
—sometimes disastrously to those 
affected—but such interference is 
lawful and cannot be enjoined.” 


Where one has genuine business 
purposes in open competitive fields, 
that one has the right to compete 
for the products of another or for 
the business of the consumer. As 
there is a legal right to advertise 
and persuade the consumer to pur- 
chase merchandise from a seller so 
there is equal right for one to com- 
pete for the supplies of a producer. 
(No association of men can have 
greater privileges than the individ- 
ual simply for the reason that the 
Federal and State Governments 
favor that group.) Could not two 
individuals vie one with another in 
competition to obtain customers? 
If there can be a competitive field 
for customers, then the converse 
is also true that individuals could 
compete for sources of supply. As 
individuals can conduct themselves 
so can other legal entities. All too 
long have we been regimented in 
daily life. Free enterprise is a thing 
rapidly disappearing behind clouds 
of socialism. It is about time the 
day of the clear sky of individual 
freedom be seen again. 


The Legal Rights of Others 

This Court has always favored 
Unions and Cooperative Associa- 
tions as necessary adjuncts for the 
raise in the standard of living of 
the working man and farmer, but 
at the same time that favoritism 
cannot supersede or be paramount 
to the Court’s duty in preserving 
and protecting the legal rights of 
others. 


Barns vs Dairymen’s League 
Cooperative Association, 220 Ap- 
pellate Division, 624, the Court 
stated:— 


“It seems obvious that Coop- 
eratives must attain their goal by 
economic pressure, legitimately 
applied and without resorting to 
practices and acts, which if com- 
mitted by a less favored corpora- 
tion or private individual, would 
not be countenanced by a Court 
of Equity.” 

Sorenson vs Chevrolet Motor 
Company, 214 Northwestern 754, 
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the Court stated:— 


“Every act done by a business 
man in diverting trade from a 
competitor to himself is an act 
intentionally done and when suc- 
cessful is an injury to the com- 
petitor but it is not wrong.” 
HyGrade Dairies vs Falls City 

Milk Producers Association, 86 
Southwestern 2nd, 1046 on page 
50, the Court said:— 


“The Association was free at 
any time to refuse to sell milk 
of its members and free to refuse 
to let its members sell their milk 
to him (Handler) direct.” 


As I have indicated I am not 
pronouncing the thought that Law- 
son can encourage, or in any way 
attempt to get producer members 
to breach their contract with the 
Association, but in the spirit of 
business competition Lawson’s rep- 
resentatives may argue their ad- 
vantages and persuade producers 
to enter into contracts with them, 
orally or otherwise, and to encour- 
age the producers to legitimately 
terminate their contract with the 
Association or any other group. 
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No injunction will be granted 
prohibiting Lawson from engaging, 
authorizing, encouraging or approv- 
ing any conduct designed to in- 
duce, or attempting to induce any 
producer members of the Associa- 
tion to terminate their marketing 
contract with the Association. 

Concerning part 3 of the prayer 
for injunctive relief, which part 
herein is referred to as part 2 in 
this opinion, the Court finds that 
the haulers were not employees, 
agents, or special agents of Law- 
son and therefore any conversation 
had between them and third parties 
not in the presence of the repre- 
sentatives of Lawson will not be 
considered for any purpose. How- 
ever, assuming that this conversa- 
tion did bind Lawson, it is not 
such as would cause the Court to 
issue an injunction in respect to 
this claim. 

Refusal to Purchase Milk 

The last part of the prayer is to 
enjoin Lawson from engaging in, 
authorizing, encouraging or approv- 
ing any refusal to purchase milk 
produced by producer members of 
Plaintiff Association for the reason 
that such producers are members 
of the Plaintiff Association. 

The conduct of Lawson which 
prompted this part of the prayer 
was by writing a letter to all 116 
producer members of the Associa- 
tion informing them that as of the 
close of business October 31, 1957 
Lawson would discontinue taking 
their supply of milk. However, it 
was agreed between the parties 
that Lawson would not discontinue 
the supply until this case had been 
decided and the Court purposely 
did not decide this matter until 
after January 1, 1958 in order to 
allow the producer members of 
the Association to maintain or build 
up their milk quota which is estab- 
lished during the months of Octo- 
ber, November, and December of 
each year. 

For some years Lawson had been 
dealing with the Association, ac- 
cepting the supply of milk of 116 
producer members of the Associa- 
tion. The parties were not governed 
by any contract excepting that 
Lawson would pay the producer 
members for milk delivered to it 
and the members would pay their 


dues to the Association proportion- 
ate to the amount of milk delivered 
to Lawson. 


There was uncontroverted testi- 
mony that Lawson had a daily 
surplus of some 10,000 gallons for 
some months and that under the 
circumstances Lawson had to cut 
down the supply. On October 23, 
1957, R. J. Lawson, the President, 
wrote the producers a letter, the 
purport of which is as follows:— 

“We are dropping all member 
Akron Milk 


Producers, Inc. (Association) be- 


producers of the 


cause of the unusual heavy milk 
production this Fall which has 
created a surplus too large for 
us to handle. We would like to 
retain all farmers who are pres- 
ently supplying us with milk but 
we cannot use all the milk cur- 
rently shipped to us. 

“We are dropping the Akron 
Milk 


members because they belong 


Producers (Association) 
to a group whose purpose is to 
provide them with a market for 
their milk. If we were to drop 
independent producers who have 
no contract with any association 
guaranteeing them a market, they 
would have no help in selling 


ooo” 


their production 


The 116 members of the Associa- 
tion supplied Lawson with some 
5,500 gallons of milk a day and the 
officers of Lawson testified that the 
difference between the 10,000 gal- 
lons total surplus and the 5,500 
would be assumed by Lawson for 
the reason that the 4,500 gallons 
came from independent producers. 

The Association contends that 
Lawson has no right to select these 
116 members and discontinue pur- 
chasing their supply of milk, but 
rather suggest that the supply be 
curtailed by cutting off the last 116 
producers who are shipping milk 
to Lawson, or to cut off those whose 
milk contained a lower content of 
butter fat, or to have Lawson take 
the entire supply and convert into 
powdered milk, or to ship the sur- 
plus to the Cleveland market. 

It is admitted that one of the 
concerns presented here is that if 
Lawson does not continue to ac- 
cept this supply of milk from the 
producer members, that the Asso- 
ciation will have to sell this milk 
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for what they can realize and make 
up the difference so that the in- 
dividual producer member loses 
nothing. The Association contracted 
with its members to do exactly that 
and while it may concern them to 
the extent of loss of around $700 
per day, it is a contingency for 
which they contracted to meet. The 
membership of the Association at 
present is over 1,500—the members 
affected 116—the average dues per 
member is between $100 and $130 
per year. 


The Association by contract 
promises to secure a market for its 
members but instead of shoulder- 
ing its responsibility, the Associa- 
tion is attempting to find ways and 
means of unloading this burden and 
duty to the shoulders of Lawson, 
where it does not belong. 


Lawson Action Justified 


Lawson is justified in the stand 
it has taken in being fearful of 
what the Association may do to 
their milk supply if the Association 
controlled the milk producers. Prac- 
tically every account in the Asso- 
ciation News Bulletins concerning 
Lawson reeked with suspicion and 
ridicule of Lawson. As for example 
in the Ohio Milk Producers Bulle- 
tin for May, 1954, the following 
appeared:— 


“The local newspaper recently 
broke the news that the Lawson 
Milk Company had dropped the 
milk price in their stores 2c per 
gallon on gallon jug containers 
only. The news account stated 
that Lawson could offer no rea- 
son for the drop except that they 
were making another saving pos- 
sible for the consumer. 


“Pure Baloney!®*°Such claims 
are pure nonsense®*°It is diffi- 
cult for this editor to understand 
how producers can continue to 
furnish milk willingly to any 
buyer who would ruthlessly set 
about to bring ruin and destruc- 
tion upon a milk market... A 
company that would advertise as 
they did in the Friday, May 21 
issue of the Hartville News that, 
‘We are the pace-setter in re- 
duction of milk prices.’ The 
same ad went on to say that the 
‘Gallon jug plan was born dur- 
ing the depression when Lawson 
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saw city dwellers driving to the 
country with vinegar jugs to buy 
unpasteurized milk from farmers 
because they could not afford 
milk at home-delivered prices.’ 


“Pass the hankies, please —’tis 
a very sad tale indeed.—*°® 


“The ‘pay’ line comes at the 
close of the ad when the article 
said that the company figured 
that they had saved Akron and 
Canton consumers more than 
$3,000,000 dollars in a year. 
Probably did. It cost local farm- 
ers by themselves more than 
$65,000 during March, 1954 


eoo” 
alone! 


In Superior Dairy Inc., Appel- 
lant, vs The Stark County Milk 
Producers Association, et al, Appel- 
lees, 89 Ohio Appeals 26, Sylla- 
bus:— 


“It is not a violation of the 
Valentine Anti-trust Act of Ohio 
for a company organized under 
the Cooperative Agricultural 
Marketing Act of Ohio to refuse 
delivery of milk to a distributor 
until the latter agrees to termi- 
nate a policy of discounts, where 
the Company is under no obliga- 
tion to deliver milk other than 
the implied obligation of the dis- 
tributors to pay for such milk as 
delivered.” 

Under this opinion, if a Co-op 
(Association) gained control of the 
milk supply in this or any other 
district it would be in a legal posi- 
tion to dictate supply and prices as 
long as such was not contrary to 
the Federal Order. The Association 
could under these circumstances 
force Lawson either to go beyond 
the realms of this district or even 
the state to get its supply or it 
would be driven out of business, 
and with the hostile attitude dis- 
played by the Association against 
Lawson, that is the very thing that 
this Court could reasonably antici- 
pate. The law would not tolerate 
such a condition to exist — for in 
effect its true pronouncement is 
that the Association has the right 
to refuse to deliver milk to any 
handler they see fit as long as there 
is no governing contract and in the 
same breath says to Lawson you 


have the right to discontinue taking 


milk from any producer you see 
fit whether a member of the Asso- 
ciation or not. 


What Happens to Producers? 


The Association contends that if 
Lawson be allowed to drop these 
116 members, it would exploit 
these individual farmers and drive 
business. 
However, the Federal Order fixes 
a minimum price for which the 


them out of the dairy 


handlers such as Lawson must pay 
for the milk. There is some doubt 
in the Court’s mind as to whether 
the Association has not already 
found an adequate market for the 
milk supply of these 116 members. 
For in one of the Association publi- 
cations there appeared the follow- 
ing article:— 

“Be calm is the advice of the 
Association office. Almost im- 
mediately Akron Milk Producers, 
Inc. (Association) secured an 
alternate Cleveland market for 
the milk —if such a market is 
actually needed when worse 
comes to worse. A Cleveland 
market will assure the threatened 
farm members of full protection 
of the eligible quota which they 
are now establishing. The Asso- 
ciation immediately guaranteed 
all members at the Lawson Com- 
pany that the Akron Milk Pro- 
ducers, Inc. (Association) would 
stand behind its promise to pro- 
vide both a market for the milk 
and the same blend price as is 
paid by Lawson to all his other 
producers.” 


Courts when interpreting statutes 
are bound to take cognizance of 
legislative policy but this practice 
does not extend to the right of the 
Courts to make judicial legislation 
and read into the law, matters that 
are not contemplated or covered 
by the statutes. It is true that Co- 
operatives (Association) in Ohio are 
not given as much protection as is 
given in some other states, how- 
ever, this Court cannot because of 
that fact make judicial legislation. 
If more protection should be 
had, the Cooperatives (Association) 
should apply to the proper division 
of government, namely the Ohio 
Legislature, and not the Courts. 


The Association by asking for an 
injunction against Lawson, which 
would in fact order Lawson to take 


8] 





milk from the producer members, 
is in fact seeking the Court’s aid 
in making a contract where orig- 
inally none existed. 


The Association is asking the 
Court to compel Lawson to con- 
tinue taking milk from its 116 
members but at the time 
those members could quit deliver- 
ing their supply to Lawson at any 
time they chose to do so. 


same 


A Unilateral Contract 


If the Court were to order a con- 
tract to be made contrary to the 
wishes of one of the parties where 
in the first instance no contract ex- 
isted, it would be directing specific 
performance of a contract to which 
only one party has concurred. It 
would in effect have the Court say, 
“Lawson, you cannot cease to take 
from the Association because the 
producers are members thereof 
even though you would have no 
contract with the Association, and 
at the time say 
the Association may quit delivering 
milk to you, Lawson, at any time 
it may choose.” 


same however, 


This would be an 
absurd pronouncement of the law 
of contracts. 


Bretz vs W.C.L. Insurance Com- 
pany, 134 Ohio State, 171, the 
Court in its opinion on page 177 
stated:— 


“Court will not decree specific 
performance of a contract having 
no existence. Courts will compel 
parties to perform contracts in 
accordance with their terms, but 
they have no power to and will 
not make contracts for persons 
and compel the execution of 
them.” 


It is apparent that if the Court 
were to sustain the injunction and 
compel Lawson to accept this milk, 
it would require a continuing super- 
vision by the Court and the Courts 
of Ohio have consistently refused 


to order specific performance of 


contracts which would require con- 
tinuing supervision by the Courts. 


The Association further contends 
that by reason of the finding of 
Judge Harvey made in the case 
of Akron Milk Producers vs Reiter 
and Harter, Inc. et al, being Case 
No. 205168 in the Common Pleas 
Court of Summit County, Ohio, that 
this Court should hold to the same 
opinion. However, this opinion was 
never journalized and since the 
Court speaks through its journal 
entries, official 
nouncement in that case. 


there is no pro- 


In the case of the Milk Producers 
Federation of Cleveland, Inc. vs 
The Lawson Milk Co. et al, being 
case No. 201238 in the Common 
Pleas Court of County, 
Ohio, Judge Harvey issued a tem- 
porary 


Summit 


restraining order (without 
notice) which order was later modi- 
fied by between the 
parties as a temporary order only 


agreement 


and since the order is only a tem- 
porary one effected by agreement 
there is no official pronouncement 
in this case. 


Right to Select 


The Court finds that Lawson cut 
off producer members only because 
by contract the Association guar- 
anteed them a market for the sale 
of their milk without loss to them, 
whereas the independent producers 
had no such guarantee; that Law- 
son was in fear that the Association 
would soon be in a_ position to 
force Lawson to pay more for milk 
or cut off its supply and force it 
to go to distant places for an ade- 
quate supply, or go out of business. 
What further evidence of justifica- 
tion is necessary, if.there must be 
justification? In competitive mar- 
kets have the 
right generally to select the parties 


business concerns 
with whom they wish to transact 
business and these concerns may 
that 


time they wish as long as there is 


discontinue business at any 


no governing contract. 


It is therefore the opinion of this 
Court that: 


1. Under the law the 
ation is a legal entity favored 
by law only to the extent that 
if the organization is estab- 
lished under and _ in 


Associ- 


con- 
formity to the governing 
laws 1729.01 Revised Code 
-1729.28 Revised Code in- 
clusive, then the law declares 
that an Association is not a 
conspiracy, a combination in 
restraint, an illegal monopoly 
or an attempt to lessen com- 
petition or to fix prices arbi- 
trarily but aside from this 
favoritism the Association is 
governed by General Cor- 
poration Law. (See 1729.27 
Revised Code.) 

2. That 


dence that Lawson attempted 


there was some evi- 
to get some producer mem- 
bers to breach their contract 
with the Association so that 
insofar as this practice is con- 
cerned injunctive relief will 
apply as prayed for. 


That the Court is of the 


opinion that 


we) 


Lawson may 
have the right in the spirit 
of competition and further- 
ance of business to persuade 
or indulge producer members 
to legally terminate their con- 
tract with the Association. 


{. That there is no evidence to 
warrant an injunction against 
the haulers and others for 

acts as were set forth in the 

prayer of the petition which 
was referred to herein as 
part 2. 

5. That Lawson has the right 
to discontinue business with 
the Association or Association 
member producers under the 
circumstances as were found 


existing. 





Three short excerpts from the Associ- 
ation’s bulletin, in additi to the one 
printed on page 81, were omitted due 
to lack of space. 
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CONNECTICUT CONSUMERS REACT TO PRICES 
(Continued from Page 40) 
rate each year at which dealers shall make auto- 
matic deductions to be turned over to Connecticut 
Milk for Health, Inc. This makes a public official, 
an agent of the state, a judge of private corporate 
finances. The producers themselves should determine 
the rate. Only the producer should have the right 
to allow deductions from his check by his dealer 
for these purposes. Producers should make this type 


of business decision. 


We do not subscribe to an oft-repeated theory 
that we must encourage milk production in Con- 
necticut as a precaution against a national emer- 
milk 


within a short time even if a few of them survive 


gency. Nuclear warfare makes cow’s useless 
in an industrial target area. A case of sterile milk 
concentrate or fifty pounds of dried skim milk stored 
in the basement of each home would be a more 
practical precaution, from the standpoint of eco- 
nomics and survival. We hope that Connecticut 
producers can compete successfully, but they have 
no right to make us captive consumers through 
restrictive state inspection policies. 

Concerning Dealers: 

The Connecticut Milk Marketing Act of 1949 
makes it illegal for a dealer to dispose of his milk 
at a price which endangers his or any other dealers’ 
ability to pay his (or their) producers. This is similar 
to gearing the progress of the class to the slowest 
student. The result is little or no progress. This law 
has been aptly described as the “revolver in the 
drawer” in restraining price-cutting.’ Connecticut 
has another general statute concerning unfair sales 
practices which makes it unlawful to sell below 
cost. Therefore the above provision is unnecessary 
and simply encourages inefficiency at the expense 


of the consumer. 
In the interests of more economical practices, 
we strongly favor good wholesale and retail volume 


discounts. “Charging each customer the same amount 


for a delivery, is a much more accurate reflection 
of the costs involved than charging a given amount 
for each chart and concealing the charge in a uni- 
form delivered price.”° 


Consumers want half gallon and one gallon 
glass containers available because of the savings in 


time, space, and money attendant with their use. 


Industry usually tries to meet consumer desires. 


Opposition to these containers can be construed 


only as misguided self-interest or fear of free 


enterprise. 


Concerning Labor: 

Unions have the right to bargain for as good 
a deal for their members as possible, but they also 
should be subject to the competitive pressures of 
do-it-yourself consumers who are not willing to pay 
the price of delivery beyond a certain point. Upping 
other 
practices designed to keep the store price high is 


the salaries of wholesale deliverymen or 


intolerable. 


We offer these capsule opinions in the hope 
that they will inspire thought-provoking discussion 
and broader perspective. Producers, dealers, labor, 
and consumers are all interdependent. A prosperous 
future depends upon our mutual trust and endeavor 
toward progress. Fear of free enterprise is the first 
step toward socialism, yet markets free from all 
regulation have been historically chaotic. The mem- 
bers of the C.M.C.A. believe the best solution lies 
in a balance between individual freedom and needed 


regulation. 





‘Conway & Conway, BUSINESS RESEARCH INSTITUTE; INSTI- 
TUTE OF BUSINESS PLANNING. Report as of June 30, 1957. 


“Computations based on U. S. Dept. of Agriculture, Fluid 
Milk and Cream Report, Dec. 1957; and U. S. Dept. of Labor, 
Employment & Earnings, Feb. issue based on Dec. 1957 figures. 


‘Roland W. Bartlett—Will Sterile Concentrated Milk Become a 
Billion Dollar Industry? paper presented at Dairy Marketing 
Day, Jan. 28, 1958, University of Illinois, page 10. 


Leland Spencer and S. Kent Christensen, Milk Control Pro- 
grams of the Northeastern States, Part |, p. 120, Bulletin 908, 
Nov. 1954, Cornell University. 


John D. Helmberger and E. Fred Koller, Quantity Discount 
Pricing of Fluid Milk, Station Bulletin 433, March 1956, U. of 
Minnesota, p. 5. 
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PATTY-PRINT in use at Miami Dairy Prod. Co., 
PRODUCTION RATE 400 LBS. OF PATTIES PER HOUR. 
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Doering PATTY- PRINT MACHINES 
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Cc. DOERING & SON, 


1375 W. 


@ ACCURATE WEIGHTS 
@ DURABLE oe DEPENDABLE 


capacities 200 to 5,000 ibs. per hour. 
WRITE TODAY FOR BROCHURE. 


ak ow 
ILLINO1S 





Loke Street CHICAGO 7, 


American Milk Review 


@ PATTIES CUT THROUGH 








a ha 





STI- 
vid 
or, 
res. 


'Tro- 


08, 


unt 


of 





hines, 


eview 











There are two kinds of dollars that go into a body: 
There are first-cost dollars; there are on-the-job 
maintenance dollars. And every dollar invested 

in original, first-cost quality can save several spent 
or lost in repairs, delivery delays, load losses and 
early replacement. That is why we build 

Batavia Refrigerated Bodies with a skill and 

care and quality that is unmatched in our industry. 
Why don’t you make us prove it to you! 


Batavia Body Company, Batavia, Illinois 


BATAVIA 


BODIES 


Batavia  Ilinois 





May, 1958 85 








86 





Truck Talk 





By HENRY JENNINGS 


Preventive Maintenance: Part Ill 


When to Inspect for Worn Parts 


AST MONTH, we were dis- 
cussing on these pages ways and 
means of setting up a preventive 
maintenance program. We _ were 
using the lubrication periods or 
intervals along with engine oil 
changes, as defined by fleet survey 
averages. It worked out very well 
for light or “A” inspection every 
2,500 miles with additional work 
done at 5,000 or 7,500 miles. 


While we were busy fitting the 
preventive maintenance inspection 
period to the lubrication interval, 
we completely ignored the life of 
expendable parts. The interval at 
which these parts have to be ad- 
justed or replaced is just as im- 
portant as the lubrication interval. 
It certainly would not be econom- 
ical to bring a truck in one day for 
lubrication and the next day to re- 
place some parts that were about 
to fail according to the recorded 
history of that type of part. A 
truck makes money only when it 
is delivering goods. This is simply 
another way of saying, “Keep the 
truck out of the shop and on the 
road.” When it does come into the 
shop, all the work necessary to keep 
it on the road has to be done—at 
one time. So, now let’s see how 
the expendable parts life fits into 


the preventive maintenance pro- 


gram we started on the basis of 


lubrication. 


Spark Plugs 

Any fleet operator knows when 
he starts a new vehicle in service 
that he will have to clean and ad- 
just spark plugs at relatively low 
mileage. He also knows that spark 
plug life is relatively short and 
that replacement is just as sure as 
death and taxes. A survey with 653 
fleet operators participating sets 
spark plug life at 14,898 miles with 
cleaning and adjustment at 4,981 
miles. This fits admirably into our 
intervals. Replacement could be at 
15,000 miles and cleaning and ad- 
justing at every other 2,500-mile 
inspection or 5,000 miles. 


If the fact that the average is 
slightly less than the lubrication in- 
terval and it seems like reaching to 
stretch it out is of some concern, 
relax. The 
shows that 114 fleet operators are 
using shim gauges for adjusting 
spark plugs. This means that if 
adjustment is accurate it is a mir- 
If these operators were to 
use a wire gauge, the improvement 
in adjustment could easily throw 
the mileage interval over to the 


you Can survey also 


acle. 


fail-safe side. And, actually, spark 
plug replacement is very seldom 
a matter of failure. It is a mat- 


ter of precaution and improved 
performance. 
Distributor contact points are 


considered a troublesome item but 
they are removed for checking at 
an average of 12,023 miles. This 
is a good long span and there is no 
reason it could not be extended to 
the same mileage as spark plug life. 
The survey shows that many fleets 
have extended the interval, espe- 
cially where they have distributor 
jigs and the inspection has more 
value than the simple visual look- 
see. Much of the shortened life of 
contact points occurs because there 
is no visual criterion for discarding 
points and then are discarded to be 
on the safe side. 


Starters and Generators 


Starting motors are checked with 
instruments at an average of 7,057 
miles and generators get an instru- 
ment check at 6,881 miles. But the 
life of the starter is 42,995 miles 
and of the 14.482 
miles. This almost takes these units 
out of the 


generator is 
class of expendable 
parts. It certainly would appear at 
a glance that they are being in- 
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spected too frequently. A 15,000- 
mile inspection should be recom- 
mended. If the units indicate a 
need for more frequent inspection, 
you can save money by purchasing 
better units at the time of vehicle 
purchase. For a very few dollars 
you can get a generator that will 
last as long as the engine. It is 
sealed against dirt and is ventilated. 


The current regulator, another 
unit subject to frequent inspection, 
should be let alone unless there is 
some indication of malfunctioning. 
This would show up as chronically 
low batteries or abnormal water 
consumption in the battery. An ex- 
amination of current regulators re- 
jected on inspection shows that 
more than 75 per cent of them 
needed only adjustment. They had 
been badly adjusted in the field. 
They are tricky to adjust in service 
because temperatures and other 
things are involved. Most of them 
will last at least the life of the 
engine if let alone. 


Years ago we used to pull en- 
gines down at periodic intervals to 


inspect the insides and replace pis- 


ton rings or grind valves. This is 
no longer done. Engines are pulled 
apart only when they lack power 
or consume too much oil. And then 
vacuum or compression tests are 
needed to prove that the trouble is 
in the engine. Thus only instrument 
checks are indicated during inspec- 
tion intervals and these can fit 
almost any reasonable interval. 


Fuel Pumps 


Fuel pumps are checked on an 
average of every 12,000 miles, but 
their average life is 37,881 miles 
so this check interval could just as 
well be 15,000 miles. Carburetor 
life is 56,000 miles and 534 out of 
709 fleet operators check the car- 
buretor only when trouble is indi- 
cated. Strangely enough, carburetor 
jets are listed as the most trouble- 
some part of the carburetor. Right 
here we must say that such a nota- 
tion is the result of ignorance. Jets 
can get plugged up from dirty fuel 
as a result of not cleaning strainers, 
and they can grow slightly from 
fuel deposits, but not enough to 
impair operation. 


This department has also seen 


some test data which indicates that 
they can wear slightly but it takes 
a laboratory to find the wear. It 
does not show up in operation. The 
conclusion is that fleet operators 
who are changing carburetor jets 
have rocks in their heads. Clean- 
ing strainers and checking for wear 
at moving parts are about all an 
operator can do. 


Front wheel alignment has never 
been accepted as a routine inspec- 
tion. It is a very necessary check, 
but mis-alignment comes from over- 
loading, hitting bumps or striking 
curbs. Alert shop management gets 
the word from drivers who find 
erratic steering or from rapid or 
erratic tire wear. It scarcely rates 
consideration in determining in- 
spection intervals. 


With all the data we can muster, 
we can find no serious objection 
to the multiple 2,500-mile inspec- 
tion period. If we can accept this 
as a guide, we should relate it to 
shop dates so that inspections 
would be scheduled when in- 
spectors are available. In the next 
issue we shall attempt to do this. 





PICASSO DRAWS ABSTRACTS 


WILSON 


DRAWS JUST ONE THING 
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Habits, Good and Bad 


W. HAVE never subscribed to the proposition 
that the employee of today is any less devoted to 
duty or any less skillful than his predecessors of 
another generation. On the contrary, today’s em- 
ployee, with the aid of better tools and better 
working conditions, turns out more work than did 
the men of an earlier period. But, because em- 
ployees are men even as management and stock- 
holders are men, they have the common human 
characteristic of forming habits. Some habits are 
good, some habits are bad. In this panel we have 
attempted to present in a whimsical way some of 
the less desirable habits that creep into the clean-up 
operation. 


The ideas for this group of cartoons were sub- 
mitted by Mr. Bernard F. Kennedy who is an east- 
ern representative for The Pure-Pak Division of the 
Ex-Cell-O Corporation. Mr. Kennedy writes: 


“I have always been connected with dairying. 
I attended the University of Minnesota where I 
studied dairying. In 1927 I began with Fairmont 
Creamery, now Fairmont Foods, Inc. During my 
sixteen years with Fairmont I became acquainted 
with every duty connected with buttermaking and 
had many occasions to observe the bad habits that 
occur in the course of a plant operation. 


“For the past fifteen years I have been with 
Pure-Pak. The last four years of that time have 
been spent in the east as a sales representative.” 


Mr. Kennedy also writes, “As I travel from 
dairy to dair:, it is surprising how often I see the 
cartoon panel on the plant bulletin board.” We must 
confess that the sentence gave us a lift for that 
was the idea we had in mind when we included 
the cartoon panel in the magazine. 


The American Milk Review will pay ten 
dollars for each set of ideas submitted that 
are used as the basis for one of these cartoon 
panels. In addition we will send to the winner 
the original artwork signed by artist Will 
Johnson. Ideas on any phase of the milk busi- 
ness are acceptable. Address your suggestions 
to American Milk Review, 92 Warren Street, 
New York 7, N. Y. 
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Pictured at right: 1) New throw-away 5-Ib. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-lb. 
coil. Fits all standard coil holders. Round 
or flat wire, level wound on core. 3) Ex- 
clusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
moisture and corrosion protection. Fits all 
standard coil holders. 


Ci 


Pure-Pak wire service! 


Type BP Controlled Spool for 25-Ib. Super-Pak coil. Rust- Chicago Steel & Wire Company—pioneers in the develop- 
proof, all metal construction. Simple to install—replaces ment of Pure-Pak wire—now offers a complete line of hold- 
small coil holder and bracket. Positive stop and release; e r pple per sna r Sie ; 

perfect feed control. Ideal for either flat or round wire. ers, COUS, aNd wife sizes to Nt every requirement. 
Flange removes for quick mounting of new coil. Throw-away metal spools, taped Super-Pak and wire- 


tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-Ib. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 211 flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 


Drawn from specially selected high grade steel rod 
Strong, properly tempered 

Smooth—with a brilliant finish 

Wound under tension to avoid tangling 





Type CW Pay-Off reel for 8” catch-weight coils of approxi- Available in liquor, tinned, or galvanized finishes 


mately 15 lbs. Rust and corrosion proof—made of alu- Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 
minum and stainless steel. Easy installation. Adjusts to all carton. Also 8” catch-weight coils 


types of Pure-Pak machines. 
es Shipped from Chicago, New York, Los Angeles, 


1\cA and San Francisco 


10257 TORRENCE AVENUE - CHICAGO 17 


SEL: int BRANCH OFFICES ATLANTA © BALTIMORE © BOSTON #*® COLUMBUS 


KANSAS CITY © NEW YORK @© PHILADELPHIA © ST. LOUIS © SAN FRANCISCO 
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The smooth, rugged film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Keeps production--UP! Maintenance repairs--DOWN! 
Saves bearings, material, power, time...and...labor. 


Lasts two fo four times as long as ordinary greases. 


leon courage and iron jaws equip the bull dog with a pro- 
tective capacity that is world famous. Orange Solid Oil is 
famous, too, for its capacity to protect vital equipment. Used 
and recommended by leading makers of dairy, creamery, 
cheese, and ice cream machinery and equipment because-- 
it does a super-efficient lubricating job...and...it stays on the 
job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
tributor. If he can't fill your order-- 
phone, wire, or write for name and 
address of your nearest source of supply. 











For additional protection use special purpose-- 
ORANGE HOMOGENIZER OIL NO. 50 | 

| 

| 


@ Refined from aircraft stock @ Does not foam @ Mois- 
ture resistant e Will not form residues or sludges 








Famous | wbricar 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 




















COMING EVENTS 





National Association of Dairy Equipment Mfrs. 
Annual meeting will be held at Chestertown, 
Maryland, May 11-15. 

3-A Sanitary Standards Committee — Se mi-annual 
meeting will be held May 20-22, Hotel Pick- 
Melbourne, St. Louis, Missouri. 

Ohio Dairy Products Association—lourth Annual 
Accounting and Office Management Conference 
will be held May 21 at Fort Hayes Hotel, 
Columbus, Ohio. 

Milkmaid Contest—-Sponsored by Pennsylvania Asso- 
ciation of Milk Dealers. Third annual contest 
finals will be held May 22-23, Galen Hall, Harris- 
burg, Pennsylvania. 

Institute of Food Technologists— Annual meeting will 
be held at the Palmer House, Chicago, May 25-28. 

27th National Packaging Exposition—WVill be held 
at New York City Coliseum, May 26-30. 

Holstein-Friesian Assocation—73rd annual convention 
will be held June 4-5 at Sheraton Plaza Hotel, 
Boston, Massachusetts, port of entry of the first 
registered Holstein ever to set foot in this coun- 
try in 1852. 

Material Handling Equipment Distributors Associa- 
tion—Annual convention will be held June 5-7 
at La Salle Hotel, Chicago, Illinois. 

American Dairy Science Association—Annual meeting 
will be held at North Carolina State College, 
Raleigh, North Carolina, June 17-19. 

National Dairy Council—Will hold summer confer- 
ence at Edgewater Beach Hotel, Chicago, Illinois, 
June 30 through July 2. 

West Virginia Dairy Products Association—Annual 
convention will be held at Greenbrier Hotel, 
White Sulphur Springs, West Virginia, August 
3-6. 

Wisconsin Creameries Association — Annual conven- 
tion will be held September 16, Stevens Point, 
Wisconsin. 

Illinois Dairy Products Association—Annual conven- 
tion will be at Sherman Hotel, Chicago, Illinois, 
September 17-19. 

International Dairy Show-—-Will be held October 6-11 
at International Amphitheater, Chicago Stock 
Yards, Chicago, Illinois. 

Society of Industrial Packaging and Materials Han- 
dling—“Triple feature” packaging and handling 
exposition, competition and short course to be 
held in Chicago, October 13-16. 

Vermont Dairy Plant Operators and Milk Dis- 
tributors—Will hold 37th annual conference on 
the campus of the University of Vermont, Burl- 
ington, on October 22-23. 

Iowa Milk Dealers Association—Annual meeting will 
be October 24-25, Hotel Savery, Des Moines. 
Washington State Dairy Foundation—Annual con- 
vention will be held November 19-21, Olympic 

Hotel, Seattle. 

3rd National Industrial and Building Sanitation Main- 
tenance Show—VWill take place in Convention 
Hall, Philadelphia, November 3-6. 

21st Dairy Industries Exposition—Will be held 
December 8-13, Navy Pier, Chicago, Illinois. 

Milk Industry Foundation—50th Anniversary conven 
tion will be held December 7-10, Chicago, Illinois. 








SHORT COURSES 





Milk Industry Foundation—Five sales training Insti- 
tute sessions are scheduled for the first half of 
58. The remaining sessions will be held May 5-16 
and June 16-27. All at Washington, D. C. 

North Carolina Dairy Products Association: 
Accountants and Plant Superintendents’ Clinic 
October 6 at Sir Walter Hotel, Raleigh, North 
Carolina. 
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YUM 


INSTANT TEKKO 





New, exclusive crystallization process ...dissolves instantly 


New Instant Tekko makes it easy for you to produce a better 
dairy product. It acts and tastes just like fresh fluid skim milk. 
Tekko’s crystals dissolve instantly. No separate machine-mixing 
process is needed. Low-heat Instant Tekko retains its protein 
structure and curd-forming characteristics. This assures you of 
superior uniformity, high quality and the desired ‘‘fresh milk”’ 
flavor. Here’s how new Instant Tekko can improve some of 
your products: 


1. Skim Milk—Makes it easy to build-up solids level. Sub- 
stantially improves taste; has higher nutritional value. 


2. Buttermilk—Has better protein stability and fuller curd- 
forming factors. Adds greater flavor; aids you in boosting quality. 


Golden State Sales Corporation 


WESTERN CONDENSING COMPANY 


Francisco, 


Appleton, Wisconsin e San 


3. Cottage Cheese—Exhibits more constant curd-forming 
characteristics, flavor and richness. Provides longer shelf life. 
4. lee Cream— You get none of the shrinkage normally caused 
by unstable milk protein. You do get a more mouth-watering 
flavor. 


New Instant Tekko is made from high quality fresh fluid milk. 
It’s the most efficient skim milk on the market today. Try it; 
see for yourself how it can save you time, labor, equipment.. 
and money! 


For additional information and working samples, write office 
nearest you. Address: Technical Service Department 261: 


California 















now being used on a variety 
of machinery and concrete. 


This Storage Vat is typical. 





Mono-Seal applied before pipes were 
welded. Vat moved twice and Mono- 
Seal shows no signs of cracking or peel- 
ing. Heat did no damage. 


Try Mono-Seal in your own dairy! 
Use as new or replacement finish. Select 
from twenty-two standard colors or 
can be matched to your colors. Send for 
special bulletin, today. 





Division of Manton-Gaulin Mfg. Co., Inc. 
49 Garden St., Everett 49, Mass. 


World's largest manufacturer of stainless steel reciprocating, 
rotary, pressure exchange pumps, dispersers, 
homogenizers and colloid mills 
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Consolidated Dairies of Birmingham says: 





Med, 


/ \ L:rHoucH well admit one is rarely called upon to cope 


with a stray cow out for a pleasure ride, problems are plentiful 
in the milk business. So take a little time off to relax, let the creative 
juices flow and dream up a caption for this month’s “Write the 
Gag” cartoon. Just write your entry on a postcard and mail it in. 
We'll pay $5.00 to the winner and $3.00 to the runner-up. 


[Winners of the April contest will appear in the June issue.] 




















“WRITE THE GAG” RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 

2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 

3. Write captions —as many as you wish to send in—on a 
postcard and mail to: “Write the Gag” Editor, American Milk 
Review, 92 Warren Street, New York, N. Y. 

4. Be sure to write your own name as well as the name and 
address of your company on each postcard. 


5. All entries for this month’s contest must be received by 
June 10, 1958. 
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When you’re selling a food product, it’s 
a well known fact that “A little differ- 
ence in flavor can make a big difference 
in sales.” That’s why every year, more 
and more progressive dairies are switch- 
ing to FORBES CHOCOLATE FLAVOR 
POWDER. With Forbes Chocolate you 
can always be sure of a rich, smooth, 
full-bodied chocolate milk that does 
not settle. It mixes and dissolves easily 
and quickly, with perfect consistency. 


SAVES YOU MONEY, TOO! 


Forbes Chocolate is a powder... you pay for choco- 
late only. There’s no water to increase manufacturing, 
handling and freight costs. 


WRITE FOR SAMPLES TODAY! 


Make your own “FORBES FLAVOR TEST.” You'll be con- 
vinced Forbes Chocolate Flavor Powder gives you that 
subtle flavor difference that means MORE SALES... 
MORE PROFITS. 


WRITE FOR FREE SAMPLES TODAY! 














a little 
difference in 
flavor... 

can make a 


big difference 


in sales. 








EA THE BENJAMIN P. FORBES CO. 


2000 WEST 14th ST., 


May, 1958 
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Dairies throughout the nation 





horse 


D> CASTERS AND WHEELS ~@ 





SAVE EQUIPMENT 
SAVE FLOORS 
SAVE MONEY 

and TIME 





RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up" under at- 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication. 


STRING GUARDS .. . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


Have you received your copy? 







ASK FOR 


FREE 


NEW MANUAL 
Consult the Yellow Pages 


DARNELL CORPORATION, 
DOWNEY L ANGELES UNTY CA 
60 WALKER STREET 


36 NORTH 
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From the State 


By BETHUNE JONES 


Capitols 





NEW HAMPSHIRE: 


Home-Delivered Milk Price 
Boosted by Control Board 
Milk delivered to New Hamp- 

shire homes will cost consumers 

trom $300,000 to $400,000 more a 

year as a result of action taken by 

the State Milk Control Board. 


Chairman Maurice G. Chase said 
the additional revenue would go to 
dealers and their earnings would 
“still be on the low side.” 

All milk in New Hampshire had 
been scheduled for a seasonal drop 
of 1 cent a quart April 1, but the 
reduction was cancelled on home 
deliveries. 

Prices paid farmers will, how- 
ever drop about a cent a quart, as 
is normal for this season of the 
year. The change in prices will 
produce about a half a cent a quart 
more for dealers. 

Chase said a survey by the Uni- 
versity of New Hampshire revealed 
the dealers’ earnings before taxes 
were only about 2% cents on the 
dollar. He said the change in prices 
would boost the earnings to about 
1% cents on the dollar. 


* 
MONTANA: 


Control Board’s Power Is 
Challenged in Court 
Montana’s State Milk Control 

Board voted to appeal from a Dis- 

trict Court ruling which held un- 

constitutional sections of the law 


Kentucky Governor Vetoes Control Bill 
New Hampshire Home Service Price Rises 
Florida Dealers See “Trade Barrier’’ 


Vegetable Fat Product Gets Grade “‘A” Label 


dealing with the board’s powers to 
fix retail and wholesale milk prices. 
The board directed its attorney, 
G. L. Brazier of Helena, to pro- 
ceed with the appeal to the State 
Supreme Court from a ruling by 
District Judge John B. McClernan 
of Butte. Board Secretary T. P. 
McNulty said that the agency's 
policy on enforcing price orders 
would not be changed pending the 
outcome of the appeal. 


The District Court ruling was in 
an action brought by the board to 
prevent Kessler Dairy, Bozeman, 
from selling milk in the Butte area 
at prices below those set by the 
board. 

The board’s new appeal will be 
the second test of its powers. It 
appealed in January to the State 
Supreme Court from a ruling in an 
action brought by James Heim- 
bechner of Billings. That case will 
test the board’s authority to fix 
prices paid by milk distributors to 
producers. 

Mrs. Bernie Bertelson of Billings, 
a board member, declared that “we 
welcome these opportunities to test 
in the Supreme Court our authority 
over these phases of milk pricing.” 


2 

MINNESOTA: 

Company Formed to Promote 
Protective Milk Research 
Minnesota’s State Commerce 

Commission authorized Protective 


American Milk Review 


avetaad 


Foods Corp., a new organization, 
to raise up to $400,000 through 
the sale of securities to coordinate 

and promote research leading to 
Ss commercial utilization of “protec- 
tive milk.” 


“Protective milk” was developed 
by two University of Minnesota 
scientists, Dr. Berry Campbell of 
the School of Medicine and Dr. 
W. E. Petersen, professor of dairy 
husbandry. 


The scientists announced in 1955 
a belief that it is possible to give 
people resistance to infectious dis- 
eases by feeding them protective 
milk. Their theory holds that by in- 
jecting vaccines for disease-causing 
viruses and bacteria into the udders 
of cows, large quantities of anti- 
bodies to the disease will appear 
in the milk. Persons drinking the 
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P. ° to produce instant milk... 


a FLORIDA: 
the Distributors Oppose Commission But your profits will grow as soon 
on Base-Fixing Order 
; as you go into INSTANT. 
i — : 
“a An order by the Florida State 
te Milk Commission setting the Instant milk powder is produced simply and economi- 
ve method that milk distributors cally with the Blaw-Knox Instantizer. Critical spray 
h must use in figuring payments to : ; t t duce an 
e 
their producers was attacked by drying operations are not necessary to produce a 
Borden’s, Foremost and_ Sealtest “instant” product. Now, with new advances in the 
be dairies in a suit filed recently Blaw-Knox Instantizer you can produce a durable 
It in Leon County Circuit Court in d f f dest, Aetentesatie ‘Troe inatent 
pred ines powder, free of product deterioration. 
an - i an ili i - is gained by holding heat, 
i The milk distributors asked for ability with no off nover -_ tee 7 . 
“dl a review of the base-fixing order moisture and process time to the minimum. 
f which the commission approved ' A ; P 
A January 15 and which became The Blaw-Knox Instantizer is effective on nonfat milk, 
effective February 15. chocolate blends, cocoa, and many other products which 
7s, Charging the order was designed might require a low bulk density. 
a to force distributors to buy Florida 
- = pale - _ =e Specialty products earn premium prices. 
ty a en ee eee ee Let Blaw-Knox experience work for you. 
” petition contended the order re- 
stricted distributors from selling or 
buying milk from out of the state 
at a lower price than Florida milk. 
te The new suit was the latest in BLAW-KNOX co : IPANY 
a series of attacks by distributors Dairy Equipment Division 
on the authority of the Florida Milk 28 North Walnut, Mora, Minnesota 
- Commission. Suits filed earlier chal- 
ve 
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make distributors take any milk 
their producers offer, and asked the 
court to throw out commission-set 
minimum prices on milk used for 
cheese, 


drink. 


ice cream and chocolate 

The distributors claimed the 
commission was without power to 
fix the base-setting procedure and 
called the new order “arbitrary, 
unreasonable, capricious and dis- 
criminatory.” The petition said the 
order denies distributors the liberty 
of contract and constitutes a taking 
of private property without due 
process of law. 

e 

KENTUCKY: 


Governor Vetoes Milk Marketing 
Control Legislation 


Chandler vetoed a 
Kentucky legislative bill which 
would have created a milk market- 
ing and anti-monopoly commission 
to control the intrastate marketing 
of milk, cottage cheese and frozen 
dairy products. 


The would have 
been empowered to establish rules 


Governor 


commission 


to govern milk marketing practices 
and license milk handlers and deal- 
ers. The measure would have ex- 
empted producer-handlers with 
monthly volumes below 1,000 
pounds of whole milk and small 
handling than 3,000 
pounds of milk a month. 


stores less 


Following the measure’s intro- 
duction, it was attacked by dairy- 
men as a threat to free competition 
by substituting for free enterprise 
a socialized system of unlimited 
regulation and control. The Ken- 
tucky Farm Bureau Federation had 


maintained a hands-off attitude 
toward the bill. 
Agreeing with the opponents, 


Chandler declared in his veto mes- 
sage that the measure proposed 
unreasonable and unwarranted re- 
straints on free enterprise. 
€ 
MISSOURI: 
St. Louis Allows Grade “A” Label 
on Milk-Vegetable Fat Product 
Mayor Raymond R. Tucker’s 


veto of a St. Louis city milk control 


measure was overridden by the 


City Board of Aldermen. 

An amendment to the city: milk 
control ordinance, the new measure 
will permit one firm, Sta Whip 
Sales, Inc., to label an 
cream product Grade A. 
the said 
the imitation cream product will 


imitation 


Advocates of measure 
still have to meet the requirements 
of the City Health Division but 
the company would have had to go 
out of business if the bill hadn't 


passed. 


The health division had opposed 
the measure on the ground that it 
would legalize the product and 
make it Grade A, thus “perpetrat- 
ing a fraud on the public by assur- 
ing them the product made Grade 
A standards when no such standard 
exists for one of the major ingredi- 
ents—vegetable fats.” 


Louis A. Lange, president of Sta 
Whip, denied there would be any 
misrepresentation in 
product Grade A. 


labeling the 
He said Grade A 
cream would be used and the prod- 
uct will be labeled Grade A imita- 
tion cream. 
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This is Shell-Ice 


Clear, solid, cold, and with 
rounded edges . . . Frick 
Shell-Ice is the natural prefer- 
ence of dairymen, poultry- 
men, fishermen, shippers, and 
ice men, 

Frozen and harvested, in a 
thickness of !/," to '/2", with- 
out labor or special cleaning, 
Shell-Ice will save you time 
and money. Get the whole 
Shell-lce story now: ask for 
Bulletin 54. 


Write to: 
FRICK COMPANY 


Waynesboro * Pennsylvania 
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PENNSYLVANIA PREPARES 
FOR JUNE DAIRY MONTH 


Plans for Pennsylvania’s 1958 
June Dairy Month were furthered 
with the selection of Paul R. 
Anthony, president, Pennsylvania 
Dairymen’s Association, Strauss- 
town, Pa., to head a new June 
Dairy Month Executive Committee 
as chairman. Named to serve as 
state treasurer was Homer Martz, 
Dairymen’s Cooperative Sales As- 
sociation, Pittsburgh, and Charles 
De Haven, Pennsylvania Associa- 
tion of Milk Dealers, Harrisburg, 
as state secretary. 

The new JDM organization, with 
headquarters in Harrisburg, will 
represent a vast segment of the 





FROM FARM TO CITY 
IN RUBBER BAGS 


Huge collapsible rubber 
containers that have a poly- 
ethylene lining and hold 
2,400 gallons are being used 
to haul milk from the farm to 
the processing plant. The con- 
tainers are Sealdtanks, de- 
veloped by U. S. Rubber 
Company. They look like 
overgrown toothpaste tubes 
and are carried in standard 
refrigeration trucks. When 
empty, they are compactly 
rolled and stored in the for- 
ward section of the truck. 
The refrigerator truck then 
hauls eggs, butter and cheese 
on the return trip. 











commonwealth’s 43,000 dairy 
farmers and affiliated dairy industry 
groups in spearheading promotional 
plans for the coming year. June 
Dairy Month is the industry’s 
annual promotional extravaganza. 


Foremost among 1958 plans will 
be sponsoring of a third annual 
“Miss Milkmaid” contest, designed 
to select a dairy farmer’s daughter 
to represent the industry during 
June Dairy Month and at the 1958 
national contest to select an 
“American Dairy Princess.” During 
its first two years, the contest af- 
forded 193 farm daughters with 
the opportunity to compete for the 
state title and other awards. 


May, 1958 





I've Found 
The Secret 
To Extra 

Milk Route 


Sales! 





Home Delivery of Ice Cream “ee 
Gives the Milkman a Chance to Sell! 


It’s no easy job to make an aggressive 
salesman of even the best routeman—but, 
home delivery of ice cream can do it! First, 
he has something extra to offer—a service 
busy homemakers welcome. Next, of ne- 
cessity, he must deliver ice cream directly 
to the customer giving him a fine oppor- 
tunity to offer other dairy products. 











=———— ° ° 

igi} [= | Do routemen accept the idea? They are 
_ ‘| ‘ ° ° . 
So enthusiastic about it. And why not? It 


| means more sales and more take-home 
| pay with a minimum of effort on their 
i part. Best of all, it helps them to develop 
a friendly customer relationship that 
makes their job interesting and satisfying. 


@ WRITE FOR FREE BOOKLET... 


for facts on profits from ice cream delivery 
to the homes ... facts that will help you 
make this policy decision. 





PATENT APPLIED FOR 


Equip your milk routes for new profits with... 
The Original Mobile Mechanical Refrigeration Cabinet 


Kari-Kold Company + 219 Scribner Avenue, N.W.+ Grand Rapids, Mich. 
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Stock Market Reflects Solid 
Growth of Dairy Industry 


HE DAIRY industry continues 
to offer attractions to the 
investor seeking relatively 

stable and secure common stock. 


According to the ratings and 
reports of the Value Line Invest- 
ment Survey, published by Arnold 
Bernhard & Co., Inc., an earnings 
gain for this industry would not be 
unusual during a period of over-all 
business recession. In 1938, 1949 
and 1954 the dairy industry turned 
in an impressive performance, hold- 
ing steady and, in some cases, even 
advancing despite a general busi- 
ness drop. 


The following table shows that 
in the present downturn, the dairy 
industry shows the same kind of 
durability and even a tendency to 
push ahead, as it has done in the 
past, when similar conditions ob- 
tained: 

Recent Price 


1/6/58 4/7/58 
Beatrice 34 38 
Borden 61 67 
Carnation 38 45 
Foremost 15 17 
National 38 44 
Pet 50 52 


Elaborating this theme, the re- 
port says that the lowering of dairy 
price supports for the marketing 
year beginning April 1, 1958, 
probably means that dairy farmers 
will receive somewhat lower prices 
for their produce. This will be 
reflected in reduced ingredient costs 


for processed dairy foods which 
probably will not be marked down 
in price as much as raw milk. Also 
on the favorable side, is the pros- 
pect that lower prices may tend to 
stimulate the physical volume of 
dairy sales in 1958. Consequently, 
dairy company profit margins seem 
likely to rise this year. 

“In view of the foregoing,” says 
the report, “we estimate a modest 
gain in operating earnings for all 
the dairy companies under review.” 


It sees Carnation, Beatrice, Na- 


tional Dairy, and Borden as candi- 
dates for dividend increases in the 
next 12 months. 


Growth of the major dairy com- 
With the 
Federal Trade Commission casting 


panies will continue. 


baleful glances at concentration in 
the industry, growth will depend 
on expansion of product lines and 
marketing areas, not on the acquisi- 
tion of smaller operating units. To 
some degree, it will also depend 
upon the extension of the industry’s 
activities into fields not directly 
connected with the processing and 
distribution of milk, with particular 
emphasis placed on broadened 
marketing of non-dairy food prod- 
ucts, carrying the old-established 
dairy brand names. 





Large Butter-Powder Plants Process for Less 


ARGE LOCAL butter-powder 
plants in Minnesota can proc- 
ess milk less expensively than 

can small plants. That is the con- 
clusion of Linley E. Juers and 
E. Fred Koller, agricultural econ- 
omists at the University of Minne- 
sota, based on a study of three 
model butter-powder plants. 
“Plant 1” 129,000 
pounds of whole milk processed 
daily with costs averaging 47.6 
cents per hundred pounds. “Plant 
2” averaged 174,000 pounds at a 
cost of 42.6 cents, while “Plant 3” 
processed 265,000 pounds per day 


with 38.4 


averaged 


costs averaging only 


cents per hundred pounds. 

The three model plants were 
ones that were operating under 
“ideal” conditions. All of them re- 
milk 10-gallon cans, 
direct from producers. They used 


ceived in 


similar processing techniques and 
equipment, had 


similar building construction and 


except for size, 


had uniform wage rates. 


A major cost item was labor. It 
was 12 cents in Plant 1, 9.6 cents 
in Plant 2, 6.6 cents 
hundred pounds of milk in Plant 3. 


and per 
It was cheaper in bigger plants 
because of the fuller utilization of 
scme fixed labor time. 


Fuel costs, on the other hand, 
varied little of plant 
because heat required for process- 


with size 
ing is nearly directly proportional 
to quantity of milk produced. 


While these costs are for model 
butter-powder plants operating 
under ideal conditions, the econo- 
mists say they still represent results 
which well-managed plants can 
approach. 





RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND 





RIDAK GASKETS .. . 
Made by gasket craftsmen. 
Accurately fabricated. 

Top grade pure manila paper. 
Standard .035” thicknesses. 


LAFLEX GASKETS ... 

Same sizes as Ridak gaskets. 

(Use Ridak numbers — specify Laflex). 
Recommended for trouble spots where 
stronger gasket is needed. 


Special sizes and shapes 
supplied on order — 48 


Reference Table for 


LAFLEX FIBER GASKETS 


Ordering New RIDAK Pump Gaskets 


| GASKET GASKET SIZE EQUIPMENT USED ON 

| NO. OD x OL WAUKESHA 

| 10BB 7Vex4%, — 5x33; | No. 10BB Pump 
25BB 9i%;x63; — 734x48; | No. 25BB Pump 
25A 8 x5¥2 — 61%4x3% | No. 25 Std. Pump 
55BB 14/2x9V/2 — 125x7% No. 55, 100 and 125BB Pump 
125A 11%ex8Ve — 97%/exbVe 55, 100 and 125 Std. Pump 
466A 64x45; — Seyx3 No. 10 Std. Pump 


Reference Table for Ordering Gaskets for Sanitary Fittings 


Fitting Size and Gasket Numbers 


egg Pally GASKET DESCRIPTION - 
. Flat Seat Fitting Narrow Flange 75 

— sass wevelly 24 Bevel Joint Fitting Standard flange 1001 
; Bevel Joint Fitting Wide Flange a 


BOONVILLE MANUFACTURING CORPORATION 


1” 2” | 2A" kr a a 

1505 | 2005 | 2505 | 3002 4005 
1501 2001 2501 3001A | 4002 
1502 | 2002 | 2502 | 3001 4003 





Boonville, New York 
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FIRST QUARTER PRODUCTION 
AT RECORD 30.2 BILLION LBS. 


Milk produced in March in the 
nation was only slightly more than 
that produced in March of 1957, 
but 10 per cent above the March 
1947-56 average. The estimated 
total was 10,944 million pounds, a 
figure that shows only a slight in- 
crease from the February total, 
less than the usual gain between 
the two months. 

For the first quarter of 1958, 
milk production totaled 30.2 bil- 
lion pounds. The previous high for 
the same period occurred last year 
and the year before when the total 
was 30.1 billion. 

The USDA says that crop re- 
porters fed an average of 7.34 
pounds of grain and concentrates 
per milk cow on April 1. This was 
five per cent higher than the pre- 
vious record of last year. 

This reflects favorable feed-milk 
ratios. The value per hundred 
pounds of grain and concentrate 
rations fed to milk cows during 





WHOOSH! 

“Are milk cows sour on 
jets?” asked a recent Associ- 
ated Press item. “Does the 
roar of jet planes disturb the 
cows mildly munching green 
grass below?” At Michigan 
State University, researchers 
are trying to find out by com- 
paring the rate of production 
with the number of jet flights 
a day. 











March was six per cent below 
March last year and at the lowest 
level for this date since 1946. 
Ration values averaged $2.96 per 
hundredweight in milk-selling areas 
and $2.43 in cream-selling areas on 
March 15. The March milk-feed 
ratio was the highest since 1946 
and the butterfat-feed ratio, the 
highest since 1947. 

Pastures made slow growth dur- 
ing March in most of the South- 
eastern and South Central States 
and very little feed was supplied 
by them as cool weather retarded 
development. In the Pacific North- 
west, dairy pastures greened up 
much earlier than usual and are 
supplying good grazing. 


May, 1958 





for positive dependability... 
efficiency. . . serviceability 
... light weight and low cost 


Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 
ments you're certain to find the answer 
to your refrigeration problems in the 
great new line of Hunter Cargo Coolers. 


These performance-proved mechanical 
refrigerators for trucks are the result of 
Hunter’s nearly twenty years of special- 
ized experience in the design and 
manufacture of mobile temperature 
control systems. 


Hunter Cargo Coolers are made in a 
variety of types, sizes and capacities. Indi- 
vidual models are engineered to employ 
most efficient power systems for the par- 
ticular refrigeration job to be done — 
hydraulic drives, electric drives, engine- 
mounted compressor drives, etc. 


Write for descriptive literature 
and specifications on models to 


meet your specific requirements 


HUNTE 






HUNTER COOLERS 


TRUCK REFRIGERATION SYSTEMS 


rm 


) 
Ft 


@ light weight — permit 
bigger payloads 


@ compact — occupy less 
cargo space 


@ more refrigerating 
capacity per pound 
of weight 


@ high volume, low 
velocity air flow 


@ easier to install — 
designed for maximum 
serviceability 


@ lowest initial costs 


© lower operating and 
maintenance costs 


@ rugged construction 
@ longer work life 


/ _— 





MANUFACTURING COMPANY 
30525 AURORA RD. * SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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ape. Publishes First Issue of 





try and serve a definite need. Our 
ability to plan further ahead and 


to make certain that the people 
° who can work with us know about 
ion Topics our plans is turning out to be one sie 
of our most important achieve- c 
ments. We can and we will be 8 
more effective voice for dairymen o 
HE FIRST issue of “Dairy the goal of all of us, increasing the in the market places of America in N 
Promotion Topics,” published sales of dairy foods. 1958 and long beyond that.” C 
quarterly by the American On the same page with the edi- E 
Dairy Association, has been dis- torial is a feature story about the He said that the American Dairy J 
tributed. It is colorful, informative, ADA’s newest American Dairy Association was organized and de- 
entertaining and attractive. Princess. Sandra Sue Stout. en- veloped through the years to con- i 
Its reason for existence is to pre- hanced by a photograph of the duct a continuing mass Peenere t 
sent to its readers “just as much comely lass herself. program through the use of modern 


7" : ; ; sales promotion tools. 
useful information as we possibly An outstanding feature of the 


can—about what's happening in magazine is the annual report cov- Mr. 


ering all phases of the Association’s 
operations. Included are such major 


Framberger writes that the 


dairy promotion and what the Association constantly expands its 


American Dairy Association is plan- activities. This has been true espe- 


items as the sales program, the 


1957 expenditure report, public re- 


; : : ‘ik i > srchandising and 
ning and doing to help our indus- cially in the merchandising 


public relations fields. He says, 


try continue its growth.” 7 ae 
lations, nutrition research, member- 


ship, market 


however, that only general accept- 


aims and 
Dairy 
Association, the lead editorial con- 


After explaining the research and two 
special reports. One of the latter is 
from Lyman D. McKee, 
“It is our hope that this of the ADA and the 
M. J. Framberger, general manager. 
McKee writes, “We in the 
American Dairy 


ance of the program whereby two 


purposes of the American 


cents for every hundredweight of 
milk marketed in all parts of the 
is collected, 


president 


cludes, other 


from country will provide 


quarterly Topics will provide addi- sufficient funds to convert a well- 
tional information to many different Mr. planned program into much greater 


people in the dairy industry and in Association work action at the point where sales are 


the food distribution trade—toward with all other groups in our indus- made. 


STAINLESS PIPE WASH TANKS 
LOW PRICE! 


DURABLE - ECONOMICAL 
Same sturdy construction as i 
SANI-MATIC heavy duty 
pipe wash tanks—at a 
LOW PRICE! Portable and 
stationary tanks available 
in NEW economical 16- 
gauge stainless steel mod- 
els! Casters extra. 





Let PAUL-LEWIS LABORATORIES 


Solve Your “Off Flavor’ Problems .. . 
Milk . . . Butter . . . Cottage Cheese 
and Frozen Cream 


You can’t afford to risk rejection and possi- 
ble loss of your market because of off flavors. 
Despite all precautions at the source, and 
every safeguard at the plant... oxidized 
and off flavors will develop between proc- 
essing and consumption. 





MODEL 1650-1 


SANI-MATIC “time-saving” ; 
It will pay you to look into the low-cost pro- Ps pany psec “a po od $ 318 00 
. . ¥ . r sembly an usn-ru ecir- s 7 - 
tection service offered by Paul-Lewis Labo sdeenednanetuatied. 10-6" $ 385.00 


ratories — which offers a complete scientific 
approach to this everyday problem. 


Write or call at once and one of our repre- 
sentatives will call and explain this valuable 


service to you. No obligation. MODEL 1619-1 


Length Price 
6'-6%" $ 358.00 
10’-6'2" $ 425.00 





PHONE Models 1650 & 1619 available in 1 & 2 Compartment Styles 
EDgewood CONTACT YOUR DEALER TODAY, OR WRITE FOR LITERATURE! 
2-3545 








THE SCHLUETER COMPANY 


MILWAUKEE 


4253 N. Port Washington Ave., JANESVILLE 


WISCONSIN 








Milwaukee 12, Wis. 
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ms NDC SEEKS TO STIMULATE 








ois INTEREST IN NUTRITION 
out How best to utilize nutrition 
one research findings in Dairy Council 
sve. community health education pro- 
ye a grams will be one of the major 
men subjects for discussion at the 1958 
a in National Dairy Council’s Summer 
Conference to be held at Chicago's 
Edgewater Beach Hotel, June 30- 
ary July 2. 
de- The three-day event will be in 
tel the form of a workshop, designed 
a to enhance the techniques of health 
lern education practiced by NDC and 
its 76 affiliated Dairy Council units 
the 
, its 
spe- — + 
and ye, - | f 
ays, dl \| 
ept- } 
two am | J 
t of oF Vea 
the 7 aae , | \Z 
vide Je ( “a 
vell- di a / 
ater | iJ) a 
are = LA 
| an 
pas v— 


“The main problem is at 


vacation time... before all 
we had to do was leave a 





note in the milk bottle.” 
—_ | to stimulate improved consumer 
eating habits and to increase pur- 
chases of milk and milk products. 
The summer conferences, accord- 
ing to Milton Hult, are specifically 
designed to strengthen Dairy Coun- 
cil programming at the community 
= level throughout the nation. Sales 
8.00 of dairy products are made locally 
5.00 and dairy products are used locally 
by families and individuals. This 
puts in focus the real strength’ of 
the Dairy Council’s educational 
work, which conditions the market, 
o_o through health leaders, for greater 
ihe consumption of dairy foods. 
358.00 | The Council’s nutrition education 
425.00 program approach to stimulating 
improved consumer eating habits 
coincides significantly with the ob- 
yles jectives of the recently held Na- 
‘URE! 


tional Food Conference, keynoted 

by President Eisenhower, which 
N Y | were to urge greater sales promo- 
tion along nutritional lines for 
foodstuffs. 
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food wrappers 


designed 


and printed right for YOU ! 


Your wrappers can be designed and printed so they 
have — SALES APPEAL. 
We are equipped to do this for you — your wrappers can 
be printed in one-two-or more colors with bright and lasting inks — 
colors made from special formulas for use on moist foods. 
West Carrollton wrappers are non-toxic and have all the 


qualities necessary to keep contents same as when packed. 


WEST CARROLLTON PARCHMENT COMPANY 
West Carroliton, Ohio 


SALES OFFICES: New York, 99 Hudson St. * Chicago, 400 W. Madison St. 





A (3 Oa cei icei 


SERVING THE FOOD INDUSTRY SINCE 1896 [AJ ATTAIE be 


. Parchment | 
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goods, the American consumer 
shows a 


l’ ICE CREAM, as in other soft 


growing inclination 
toward the large-sized package. Re- 
sults of a survey just released by 
the Paraffined Carton 
Council that 
cream and related products in half- 
gallon cartons rose in 1957 for the 
fifth consecutive year. In 1957, 
519,200,000 half-gallon units were 
sold as compared with 488,300,000 
the previous year, reports Harvey 
H. Robbins, executive secretary of 
the Research Council. 


Research 


show sales of ice 


An even more graphic statistic is 
the fact that the sale of ice cream 
in gallon cartons nearly doubled in 
1957. Gallon carton sales rose to 
11,900,000 gallons from 6,900,000 
in 1956. Prior to that, sales in gal- 
lon units had been fairly stable 
at about 6,000,000 per year. 




























why limp along with 


REFRIGERATION 


that can never be 


right for your job 


It makes no difference what you haul, COLDMOBILE supplies refrigera- 
tion that’s customized to your exact needs . . . yet this built-for-the-job 
superior performance is a bonus that costs you nothing. The entire line 
of new COLDMOBILE models—for city deliveries and over-the-road— 
is designed with you in mind, to provide needed variety in specifications 
to best serve each specific requirement. 


YOU'LL CUT COSTS WITH COLDMOBILE 


Just tell us what you're going to haul and how and where you'll haul it. 
You'll find our recommendations right on the button for maximum- 
money saving endurance, performance. COLDMOBILE has come a long 
way in pioneering transport refrigeration, and you’re sure to agree the 
moment you see today’s compact, weight-saving new models. Phone or 
write for complete information and COLDMOBILE aid in cost-cutting 
selection. 


The new Model BNE-100 COLDMO- 
BILE “Wholesaler,” shown with attrac- 
tive plastic housing removed. Note 
aircraft-type, lightweight construction 
and simple, accessible 2-section de- 
Sign. It’s one of many new COLDMO- 
BILE units. 


Specialists in the Protection of Perishables 










® 
F oseaual °e 
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DIVISION OF UNION ASBESTOS & RUBBER COMPANY 


vv 
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Ice Cream Sales in Gallons, 


Half-Gallons, Show Rapid Rise 


The only decreases in carton vol- 
ume were recorded in the smaller 
sizes. Production of pint ice cream 
cartons declined from 84,900,000 
to 75,300,000 gallons while quart 
production held nearly steady, slip- 
ping only 2,600,000 gallons—from 
28,600,000 gallons in pint cartons 
in 1956 to 26,000,000 gallons in 
pints last year. 

Mr. Robbins pointed out that the 
increase in gallon carton sales 
represents a growing consumer ac- 
ceptance of the larger sizes of ice 
cream carton. This increasing rec- 
ognition of the utility and con- 
venience of half- and one-gallon 
containers can largely be ex- 
plained by the increasing use of 
home which make the 
storage of quantities of ice cream 
advantageous. 


freezers 


This rapid increase in gallon and 
half-gallon sales represents new ice 
cream consumption, ice cream in- 
dustry reports show. “Only part of 
the increase has been at the ex- 
pense of the pint or quart sizes,” 
Mr. Robbins declared. “People are 
just eating more ice cream because 
they can purchase it easily and 
have facilities to keep it in larger 
quantities.” 

He predicts that during 1958 as 
many half-gallon units of ice cream 
will be sold as pints. Sherbet and 
other frozen desserts are included 
in this number. 


CITY-BORN GIRL NAMED 
HOLSTEIN JUNIOR CHAMPION 

A city-born farm girl has been 
named National Holstein Junior 
Champion Girl. She is 19-year-old 
Katherine Marie Beneke of Miller- 
New York, who spent her 
childhood on the sidewalks of New 
York. Miss Beneke was the victor 
in a field of 22 state champions in 


ton, 


the annual competition sponsored 
by the Holstein-Friesian Associa- 
tion of America. 

One of three children of Mr. and 
Mrs. Joachim Beneke, she devel- 
oped a herd of 26 registered Hol- 
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Katherine Marie Beneke 


steins and completed a full quota 
of Home Economics projects during 
her ten years of 4-H work. 


Her ten cows averaged 15,840 
pounds of milk and 580 pounds of 
butterfat last year. 


ing her education at Cornell Uni- 


They are financ- 
versity where she is a sophomore 
in Home Economics. 


The Beneke family moved from 
New York City to a run-down 250- 
acre farm in Dutchess County in 
1944. Buildings were 
pair, fences were broken down and 


in poor re- 


the conglomerate herd of 30 cows 
which came with the place did not 
produce enough milk to cover feed 
costs. 


The 4-H projects of Katherme 
and her two brothers, George and 
Henry, provided the springboard 
to the present herd of 200 high- 
To feed the 
growing herd, the original farm has 
been built up and expanded to 500 
acres with modern buildings and 
equipment. 


producing Holsteins. 


Katherine’s first 4-H heifer, pur- 
1948, 
registered Holstein on the Beneke 
farm. Her project 


chased in was the first 


along 
with those of her brothers, formed 


animals, 


the nucleus of the present herd. 


4-H career, 


outstanding show 


During her she de- 


veloped many 
ring winners, did well in demonstra- 
tion and showmanship contests and 
served as secretary and, later, 
Junior Leader of her club. 


May, 1958 









take these 





Ask to have our 

technical experts 

advise you. 
They know cottage cheese 
production and its problems 
— have lived with them for 
years — understand your 
operations and how to fit 
the answers to your needs. 
There’s no charge or obli- 
gation for this service. 






N 
Sa 
S.... a better 


looking, better 
tasting product with 
Verley COTTAGE 
CHEESE COAGULATOR 


Gives you cottage cheese of 
uniformly finer flavor — with 
large tender curds, excellent 
keeping qualities . .. so good 
that people just naturally eat 
more of it! You'll get good 
solid sets every time, be- 
cause it coagulates the milk 
before it reaches the high 
acidity of bacteria souring. 
In fact, it makes the best 
cottage cheese you can sell! 




















2 © Standardize 


your culture operations 
ORDER YOUR Verley CULTURE KITS 


The Verley Culture Kits assure 
you a MOTHER CULTURE AND 
STARTER PROGRAM that simpli- 
fies your operation and completely 
safeguards you against “loosing” 
your culture. 

Contains a pure culture of care- 
fully selected lactic acid organ- 
isms and anti-biotic tested, Grade 
A, low heat skim milk powder. 
Each kit gives you 14 uniform, 
accurately weighed envelopes for 
14 transfers. 


E ntroducing a new... 
entirely Automatic 
Culture Cabinet 
... Verley’s 
“Labline-Gaymont. Inculator” 


This culture cabinet auto- 
matically controls and 
cycles the temperature 
from incubation tempera- 
ture to freezing tempera- 
ture. After innoculation, the 
| cultures are processed me- 
chanically and automatic- 
ally. The “Labline-Gaymont 
Inculator” also has varied 
uses where maintenance of 
constant temperatures are 
' required. 
This new, automatic culture cabinet 
can be used in conjunction with the 
Verley culture kit. 





PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 


1018 S$. WABASH AVENUE, CHICAGO 5 





ILLINOIS 
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NE CANADIAN and seven 
American scientists have re- a 
ceived the Borden Awards cE 4 R h W 
of one gold medal and $1,000, for Ig T esearc ers in 
outstanding research work during . 
1957. The winners are listed in an Borden Science Awards 
annual directory just released by 
the Borden Company Foundation 
along with a brief review of their 
scientific accomplishments. 


= a The administering groups and svlvania State University, for his 

Since the program was initiated Orr’ , : ‘ es 
es € the 1957 awards winners are: research in the chemistry of flavor 
in 1937, a total of 152 awards has al ‘ 

: é tee én ; : ‘ 5A. compounds in milk and dairy 
been made by the foundation. The The American Chemical Society 
ee . ‘ products. 

awards are administered by pro- — Dr. Stuart Patton, associate pro- 
fessional and scientific associations. fessor of dairy science, Penn- The American Dairy Science As 





sociation—Dr. J. Thomas Reid, pro- 
od 1 = fessor of animal husbandry, Cornell 
’ University, for his numerous _re- 
searches relating to dairy cattle 
nutrition. 

The American Dairy Science As- 
sociation—Dr. N. P. Tarassuk, pro- 
fessor of dairy industry and dairy 
e wrap ae 1 OTP * chemist, University of California, 

— , os ies for his studies which have estab- 
your future ales lished the multiplicity of the lipase 
: systems in milk. 
in every The American Home Economics 
Association—Dr. Mary L. Dobbs, 
professor of foods and_ nutrition, 


Christians 


Pennsylvania State University, for 


butter package 


her research contributions in the 
field of nutrition and experimental 
foods. 

The Association of American 
Medical Colleges—Dr. Murray L. 
Barr, professor and head of the de- 
partment of microscopic anatomy, 
faculty of medicine, University of 
Western Ontario, for his researches 
in the fields of neurohistology and 
cytology, and his fundamental dis- 
covery of the “sex chromatin.” 

The American Academy of Pe- 
diatrics—Dr. Arild E. Hansen, 
professor and chairman of the de- 
partment of pediatrics, University 
of Texas Medical Branch, for his 
research on the role of essential 
fatty acids in the infant’s diet. 


The Poultry Science Association 





Dr. B. R. Burmester, senior biolo- 
gist, U. S. Regional Poultry Re- 
search Laboratory, East Lansing, 
Mich., for his work on avian 
lymphomatosis. 





The American Veterinary Medi- 
cal Association—Dr. S. H. McNutt, 
professor of veterinary science, 





H. C. CHRISTIANS Co. 


CHICAGO, ILLINOIS © JOHNSON CREEK, WIS. University of Wisconsin, for his re- 
search in dairy cattle disease con- 
trol, with particular reference to 


BUTTER ¢ MILK SOLIDS * CREAM ¢ CHEESE « EGGs ! Prucellosis. 
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the First Annual Catholic Charity 
\ppeal of the Archdiocese of 


PARAGRAPHS ABOUT PEOPLE (ie econ sis w. anen 


both with dairy backgrounds, have 



























C. A. Abele, Director of Public Donald E. Alguire has been 
Health Research for the Diversey named to the research staff of the 
Corporation of Chicago, has been Borden Company's Special Prod- 
appointed to the Public Health ts Division. 
Committee of the American Dairy John F. Connelly, president and 
his Science Association. He will repre- chairman of the board of Crown 
avor sent the Dairy Industries Supply Cork & Seal Company, has been 
lairy Association on the newly-created named by His Excellency, Arch J. W. Allen W, & Sodheon 
Public Health Committee which will bishop John F. O'Hara to serve 
i study health hazards relating to as Chairman of the Archbishop's been “piped aboard” Solar Perma- 
As- milk and dairy products. Committee of the Laity to assist nent Company, division of U. S. 
pro- 
rnell 
re- 
attle 
| As- 
pro- 
lairy : 
arg C. A. Abele Edward Voiles 
tab- Edward Voiles has been named 
pase plant superintendent of United 
Dairies of Denver, Colorado, A 
; graduate of the University of Calli- 
nics fornia, where he majored in food 
»bs, technology, Mr. Voiles worked with 
tion, the Lucerne Milk Company and the 
a Knudsen Creamery before joining 
United Dairies. 
the 
ntal Louis Kee Ng, research chemist, 
has been appointed to the per 
manent staff of food engineers of 
can American Food Laboratories, ac- 
a cording to Milton Glaubman, pres- 
- ident. 
my. Taylor Instrument Company has 
y af elected six new _ vice-presidents. J ’ , ' 
They are: L. Laurence Forward, All stainless steel interiors have smooth, rounded internal corners and 
ches Nathaniel B. Nichols, Marc E. highly polished finish for easy cleaning and maximum sanitation. 
and : Porter, William M. Walters, Karl Portersville Farm Pick-up Tanks meet or exceed 3A sanitary stand- 
dis- H. Hubbard and Frank S. Ward. ards. Tank design easily adaptable by Portersville to comply with 
any local regulation. 
Pe- 
on, Announcing Another Portersville Improvement 
de- New Rear Vestibule 
yes Keeps Milk Samples Cooler 
atial Two stainless steel compartments, 
both with dust-tight doors and 
sie L. L. Forward V. Koleszar smooth rounded corners for maxi- 
| Vi Kol aay eee mum sanitation. Milk Sample 
olo- 7 ictor ko eszar vas been namec Dipper and Sample Box in right 
Re- first assistant plant superintendent compartment. Left compartment 
: of the Sidney Wanzer and Sons ° 
Ing, Dairy Company of Chicago. He contains ee and two 8 foot sec- 
rs a ey ate ee ee tions of 114” plastic hose. 
vlan ; had nine years of prior experience 2 
i 1 . saltes rvanizati i 
: Pulieddiohin wet argenion i Send your Request for Details Today . . . descriptive 
edi- ' literature available on Farm Pick-up Tanks, Milk 
lutt. ' Walter Justin, Jr., vice-president Trailer Tanks, Storage Tanks, Cold Wall Storage Tanks. 
of Foremost Dairies, Inc., has been 
nce, ; elected treasurer of the company, 
: re- succeeding J. R. Lindley, vice-presi- 
aay dent-finance and treasurer of the 
. company, who is retiring for rea- 
to sons of health. William J. Russell 
Was appointed manager of Fore- 
most’s northeastern division. 
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More dairies store milk 
in Pfaudler storage tanks 
than in any other make. 


WHY? 


Confidence? 
Craftsmanship? 


Price? 


.... Probably 


Dairy Equipment by PFAUDLER 
a division of PEFAUDLER PERMUTIT INC., Rochester 3, N. Y. 








PARAGRAPHS 
ABOUT 
PEOPLE 











Industries, as district sales man 
agers of bulk tanks, according to a 
communique from E. H. Martin, 
Solar general sales manager. 


John L. McCaffrey, chairman of 
the board and chief executive officer 
of International Harvester Com 
pany, retires from active manage 
ment of the business this month 
after 49 years with the company. 
He will continue as a member of 
the board of directors and of the 
executive committee of the board. 
Succeeding him as chief executive 
officer is Frank W. Jenks, president. 


F. K. “Ken” Dickson has been 


elevated to the newly-created posi 





A. R. Hartman F. K. Dickson 


tion of staff assistant to C. L. Slagle, 
vice-president and general sales 
manager of Dairypak, Inc., of Cleve 
land Ohio. He will handle adminis 
trative functions of the sales de 
partment. A, R. Hartman replaces 
Mr. Dickson as sales manager of 
the southern district with head 
quarters in Athens, Georgia. The 
vacancy this creates in Detroit will 
be filled by E. J. Tamblyn, a new 


comer to Dairypak. 


William D. Rifenburgh has been 
tapped as the new branch manager 
of the Thatcher Glass Manufactur- 
ing Company’s Louisville office. He 
succeeds T. H. Effinger, who has 
moved on to the company’s New 
York office. 





W. D. Rifenburgh E. J. Tamblyn 


S. V. Tuttas, director of sales 
of Crown Cork & Seal Company, 
Inc., has been elected vice-president. 
He will make his headquarters in 
Philadelphia. 


James K. Travelstead has been 
appointed supervisor for Crest 
Foods Company, Inc., Central 
Territory. 


John T. Sanders, III has been 
named assistant sales manager of 
its Refrigeration and Air Condition 
ing Division by the Frick Company. 
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Jack Terrett has been appointed 
chief engineer of the C. E. Rogers 
Company, Detroit, Michigan, makers 
of spray process drying and evap- 
orating equipment. 


George L. Broderick, eastern sales 
manager of the Chocolate and Cocoa 
Division of the Robert A. Johnston 
Company, has retired after 30 years 
with the company. His successor is 


T. J. “Jack” Branch. 


Ed Smoots, Carl D. Pierce, Ber- 
nard C. Reger, Vernon Cook, and 
George Weeman have joined the 
Dairy Service Division of Potlatch 
Forests, Inc., as sales representa- 
tives. 

E. Pat Kelly has been appointed 
by the Groen Manufacturing Com- 
pany, Chicago, Illinois, as district 





E. P. Kelly V. J. Boyer 


sales supervisor for the company’s 
bulk tank division. V. John Boyer 
also joins Groen as sales representa- 
tive for bulk milk tanks in Wiscon- 
sin and Illinois. 


George J. Cadotte, Sr., vice presi- 
dent of Central Waxed Paper Com- 
pany, was re-elected chairman of the 
board of directors of the Waxed 
Paper Institute. 


The Board of Directors of Fair 
mont Foods Company has elected 
Frederick E. Deatsman of Grand 
Rapids, Michigan, controller. 





F. E. Deatsman Donald Deyle 


The new advertising manager of 
the Pfaudler Co., a division of 
Pfaudler Permutit, Inc., is Donald 
C. Deyle, who joined the company 
in 1956. 


The appointment of Mario Ricci, 
r., as vice-president and sales man- 
ager of Purity Maid Dairy Products 
Company, New Albany, Indiana, 
has been announced by Francis H. 
Kullman, Jr., president of Bowman 
Dairy Company of Chicago, which 
recently acquired the Indiana dairy. 

A 27-year veteran with the Bor- 
den Company, Dan W. Murchison, 
has been elevated to sales man- 
ager of the industrial sales depart- 
ment, T. O. Hofman, president of 
the Borden Foods Company, an- 
nounced. 


Kenneth Kramer has been pro- 
moted to manager of the Beatrice 
Foods Company branch plant at 
Beatrice, Nebraska. 
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J. N. Welscher, vice-president and and Haverly from Haverly’s Roy- 
general manager of John Wood ersford, Pennsylvania, offices. 


Company's Superior Metalware E. Hoy McConnell has been ap 
pointed vice-president in charge of 
marketing for Helmco, Inc., manu- 
facturers of fountain food accessory 
equipment. 


Roy J. Sund, executive vice- 
president of the Marathon Corpora- 
tion before its merger with Amer- 
ican Can Company last December, 
has been elected a vice-president of 





J. N. Welscher E. H. McConnell 


the can company. 
Division, has been elected vice S. Richard Childerhose has been 
president and general manager of named sales manager for Dyna- 
the company’s Haverly Equipment metrics Corporation of Burlington, 
Division. Mr. Welscher will super Massachusetts, specialists in force 
vise the operation of both Superior and pressure-measuring equipment. 
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For the stubbornest jobs... 


SOLVAY flake ACE ALKALI 


heavy-duty bottle washer 


You can remove even the most stubborn soils—in soft 





or hard water, with minimum machine scale—when 
you use SOLVAY flake Ace Alkali. This practical- 
priced, premium bottle washing compound features 
an exclusive combination of ingredients outstanding 
for heavy duty. Its flake form is convenient, uniform, 
free from dust. Write for inspection 

sample and helpful literature. SOLVAY 





@ 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N. Y. 


BRANCH SALES OFFICES 


Boston ¢ Charlotte « Chicago ¢ Cincinnati * Cleveland ¢ Detroit * Houston 
New Orleans ¢ New York ¢ Philadelphia ¢ Pittsburgh « St. Louis * Syracuse 








Soda Ash ¢ Snowflake® Crystals * Potassium Carbonate « Ortho-dichlorobenzene « Ammonium Bicarbonate 

Calcium Chloride * Sodium Bicarbonate « Cleaning Compounds ¢ Caustic Potash * Mutual Chromium Chemicals 

Methyl Chloride * Monochlorobenzene ¢ Chloroform * Sodium Nitrite * Chlorine * Para-dichlorobenzene 

Vinyl Chloride « Ammonium Chioride * Aluminum Chloride ¢ Carbon Tetrachloride * Methylene Chloride 
Caustic Soda * Hydrogen Peroxide 
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At Washington State College: 





Dairy Products and Judging 
Contests Highlight Institute 


7. STATES, the territory of Alaska and two 
Canadian provinces were represented in the dairy 
products scored and analyzed at the 27th State 
College of Washington Institute of Dairying held 
in Pullman, Washington. A total of 224 top quality 
samples were entered in contention for prizes and 
Diplomas of Merit. 


First, second and third prize winners’ names 


appear in that order under each class: 


Class I—Creamery butter made without butter 
culture or butter flavoring: Melvin Pilger, Raven 
Creamery, Portland, Oregon; Virgil Buettner, Kessler 
Dairy, Bozeman, Montana; H. C. Jensen, Eugene 
Farmers Cooperative, Eugene, Oregon. 


Class II—Creamery Butter made with butter 
culture or butter flavoring: H. C. Jensen, Eugene 
Farmers Cooperative, Eugene, Oregon; Fred Mad- 
sen, Jr., Community Creamery, Missoula, Montana; 
Francis Morrill, Dairy Cooperative Association, Port- 
land, Oregon. 

Class III—Aged Whole Milk Cheddar Cheese: 
Wattes Sytsma, Whatcom County Dairy Association, 
Lyndon, Washington; Roland L. Strub, White Clover 
Cheese Factory, Sheboygan, Wisconsin; Leroy Luet- 
scher, Lake to Lake Dairy Cooperative, Kiel, 
Wisconsin. 

Class IV—Cottage Cheese: Allen Evans Com- 


munity Creamery, Missoula, Montana; Leonard 





Dr. H. A. Bendixen, head of the Institute of 
Dairying at Washington State College, Pull- 
man, Washington, (left), confers degrees of 
“Doctor of Institute of Dairying,” upon Dr. 
J. J. Jezeski, University of Minnesota; Dr. 
F. E. Nelson, lowa State College, Ames, 
lowa; Dr. R. P. Tittsler, United States Agricul- 
tural Research Service, USDA, Washington, 
D. C.; and Dr. S. H. Wilster, Oregon State 
College, all of whom participated in the 
27th annual Institute of Dairying program. 


Taylor, Safeway Milk Department, Portland, Ore- 
gon; Gunnard Pylkki, Clark County Dairy Associ- 
ation, Battleground, Washington. 

Class V—Vanilla Ice Cream: W. L. Edwards, 
Vita Rich Ice Cream Company, Seattle, Washington; 
Kenneth Russell, Paramount Dairy and Ice Cream, 





IMMEDIATE DELIVERY! 





Mojonnier Model D Conveyor Chain is carried in stock 
for immediate delivery in Chicago, and at our branches 
in Oakland, California, and Summit, New Jersey. 


Write, wire or call: 
MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILL. 


rene ENGINEERED DAIRY 
eT] — CONVEYOR SYSTEMS 


Serving the Dairy Industry over 30 years 
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‘*HANSEN’S’’ 


RI-VAC 


v. , 


Produce a mild pleasant flavor, 
desirable for fermented milk 
products and cheesemaking. 


These cultures are capable of 
high flavor production. Also ex- 
cellent for cheesemaking if over 
ripening is avoided. 

USE A FRESH BOTTLE REGULARLY 


Culture No. 


~~ 
vno 









ANSEN'S LABORATORY, INC 
. MAPLE ST., MILWAUKEE 14, WI!5 
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Ogden,. Utah; Gerry Dickinson, Couer d'Alene 


Creamery, Couer d’Alene, Idaho. 


Class VI—Chocolate Ice Cream: Ray Olson, 
Darigold Farms, Seattle, Washington; J. C. Annable, 
Northwestern Creamery, Ltd., Victoria, B. C.; Gerry 
Dickinson, Concer d’Aiene Creamery, Couer d'Alene, 


Idaho. 


Class VII—Strawberry Ice Cream: Pete Gau- 
thier, Skagit County Dairymen’s Association, Bur- 
lington, Washington; Ray Olson, Darigold Farms, 
Seattle, Washington; Roy Madsen, Community 


Creamery, Missoula, Montana. 


Surprise Butter Scoring Contest—Skagit County 
Dairymen’s Association, Burlington, Washington; 
Grays Harbor Dairy Association, Satsop, Wash- 
ington; Medosweet Dairies, Seattle, Washington. 

In the judging contests sponsored by the Insti- 
tute, the winners were: Butter—Walter Ullrich, Oka- 
nogan Creamery Company, Okanogan, Washington; 
Pete Steele, Carnation Company, Seattle, Wash- 
Carnation 


ington; James 


Seattle, Washington. 
Cheddar Cheese—Robert Olsen, Angeles Co- 


operative Creamery, Port 


Greenway, Company, 


Angeles, Washington; 
Walter Ullrich, Okanogan Creamery Company, Oka- 
nogan, Washington; Don Zumwalt, Dairy Coopera- 


tive Association, Portland, Oregon. 


Cottage Cheese—Gunnard Pylkki, Clark County 


Dairymen’s Association, Battleground, Washington; 
Jerry D. Clarke, Safeway Stores, Milk Department, 
Portland, Oregon. 

Milk—Bob Hale, Arden Farms, Seattle, Wash- 
ington; Ralph Solberg, Darigold Farms, Yakima, 
Washington; L. A. Hova, Darigold Farms, Yakima. 


Vanilla Ice Cream—Don Zumwalt, Dairy Co- 
Portland, 
Wood, Northwestern Creamery, Victoria, B. C.; 


operative Association, Oregon; Harry 


C. V. Flaherty, Carnation Company, Seattle. 
Strawberry-Chocolate Ice Cream—O. K. Walker, 
Kittitas Dairymen’s Association; C. V. Flaherty, 
Carnation Company, Seattle, Washington; Jerry D. 
Clarke, Safeway Stores, Milk Department, Portland. 
All Products Championship Judging Award— 
Walter Ullrich, 
Okanogan, Washington. 
» 
WASHINGTON MILK SANITARIANS ELECT 
OFFICERS FOR 1958-59 TERM 


The Washington Milk Sanitarians Association 


Okanogan Creamery Company, 


elected officers for 1958-59 at its annual meeting 
in Pullman, Washington. They are: president, Pro- 
fessor C. C. Prouty, State College of Washington, 
Pullman; president-elect, Harold W. Janzen, field 
supervisor, State Department of Agriculture, Yakima, 
Washington, secretary-treasurer, Frank W. Logan, 
City Health Department, Seattle, Washington. 





Seamless ¢ Solderless 
Easy to Clean 


Dairy-barn tested and approved, 
Superior milk pails, strainers and 
cans save work, save time and make 
milk handling easier. Glass-smooth 
finish is as easy to clean as a china 
plate. Heavily welded Superior con- 
struction and other exclusive features 
provide long life and lowest upkeep 
cost. Superior products give superior 
service. 


Joun Woop ComPaANy 


Superior Metalware Division 
St Paul, Minn. 

WIRE CRATES for paper and glass bottles ° 
DISPENSER CANS * MILK CANS * ICE CREAM 
CANS * HARDENING BASKETS * HOODED and 
OPEN PAILS * STRAINERS 

Metalware for the Dairy Industry and Waste Receptacles 
eeeeeeveeeeeeeeeeeeeeeeeeeee 
Haverly Equipment Division 
Royersford, Pa. 

Farm Bulk Milk Coolers 


Baffle Cup 
Strainer 
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Participating in discussion 
about relative advantages 
of glass and paper were 
Russ Wilhelm (left) and 
George Huffman (right). 
Moderator was Barney 
Arnold, farm director, 
WHAS Radio, Louisville, 
Kentucky. 


Merits of Glass and Paper Debated 


= WILHELM, sales manager, Dairy 


Container Division, Owens-Illinois Glass Company, 
and George L. Huffman, sales manager, Pure-Pak 
Division, Ex-Cell-O Corporation, debated the rela- 
tive merits of glass and paper at the 33rd annual 
meeting of the Dairy Products Association of Ken- 
tucky. 

Mr. Wilhelm told the audience of about 125 that 
the supermarkets were encouraging the use of paper 
containers because they would like to see the time 


when there will be no returnable bottles or deposits. 


This goal has not been reached nor will it be, 
Mr. Wilhelm declared, because more than half of 
supermarket beer sales and 95 per cent of all 
carbonated beverages last year were in glass bottles. 
Since the store has to maintain a check-in counter 
for those bottles, it can handle glass milk bottles, 


too. 


Returnable bottles are here to stay, Mr. Wilhelm 
assured, “One of the problems of supermarkets is 
once-a-week buying, but those handling milk in 
multiple-quart glass containers have found they can 
get housewives to come in more often. This fol- 
lows the old slogan—bring ‘em back to buy!” 

He stressed the point that the deposit. should 
equal the cost of the container. Replying to a ques- 
tion from the floor, he said the most common deposit 
on a one-gallon glass container is 25 cents, which 
was about its cost, although in Chicago the figure 


was 10 cents. 


Spokesmen for Manufacturers of Each 
Type of Container Address Kentucky 
Dairy Products Association 


Mr. Huffman said the trend to paper has been 
clearly established, stating that there are now over 
400 dairy plants in the country using paper con- 
tainers exclusively. Recently, in Pittsburgh, he said, 
two large dairies each operating over 150 house- 
to-house delivery routes standardized their opera- 


tions on 100 per cent paper. 


“The trend would be greater,” Mr. Huffman 
added, “except for pricing structures which are not 
realistic. In some markets the consumer has 
been required to pay a premium of 9 cents for a 
half-gallon carton as compared to the same purchase 
in a glass jug . . . The consumer prefers to buy 
her milk from the store in paper, but I am sure some 


will not pay such a premium.” 


Mr. Huffman said such unreasonable price 
differentials are usually prevalent in markets plagued 


by price wars. 


Mr. Wilhelm said the 9-cent premium cited 
Was an unusual case, and that the usual difference 
was 2 or 3 cents on the half-gallon size. Mr. Huffman 


nodded agreement to this statement. 


The final answer, Mr. Wilhelm said, lies in 
consumer preference. At present, most of the milk 
sold in stores is in paper, most of that delivered 


to the home is in glass. 
“No matter how much of a selling job either 
of us does,” he said, “the housewife is going to 


get milk the way she wants it.” 
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TOURING THE TRADE 











TOLEDO TEAMSTERS PLAN TO BUILD UP 
MILLION-DOLLAR STRIKE FUND 


Dairy employees of Toledo, Ohio, members of 
IBTeamsters Local 20, will derive the benefits from 
a million-dollar fund if they are out of work because 
of a strike, incapacitation or lay-off. The million- 
dollar fund is expected to be built up over a five- 
year period by $1.50 monthly deductions from dues. 
Dues will be raised from $4.00 to $6.00. Lawrence 
N. Steinberg, president of Local 20, newly-appointed 
assistant to Teamster President James R. Hoffa, out- 


lined the plan to 450 union stewards. 


After six months of the fund’s life, any union 
member involved in a strike or labor dispute would 
be assured $50.00 a week income until he returned 
to work. After 12 months of the fund’s life, a union 
member incapacitated for work would get the $50.00 
weekly income guarantee. After two years of the 
fund, affected personnel would receive enough 
money from the fund, which, when added to un- 
employment compensation benefits, would _ total 
$50.00 a week. This will go on for 26 weeks. After 
that, if the worker is still unemployed, he will re- 
ceive the full $50.00 from the fund for another 
five weeks. 

Another function of the fund will be to provide 
IBTeamster organizing expenses, to be matched by 


the IBT, dollar for dollar. 


According to Dairy Labor Reports, published 
by Paul Potter and Associates, after hearing the plan, 
the 450 stewards representing about 8,000 men, 
approved it at a dinner attended by Mr. Hoffa and 


Secretary-Treasurer John F. English. 


Dairy Labor Reports regards as unique the 
fact that the fund is being financed entirely by 
the members, no contributions coming from the 


employers. 


IMPROVEMENT INSTITUTE MEETS, 
RE-ELECTS FISHER PRESIDENT 


More than 200 regulatory officials, educators 
and industry representatives heard speeches on a 
new farm score sheet, quality standard developments, 
trade barriers and the dating of pasteurized milk 
at the 11th annual meeting of the Dairy Products 


Improvement Institute. 


Among the speakers were Professor Evert Wal- 
lenfeldt, University of Wisconsin; Dr. Louis F. 
Herrmann, head of the Dairy Section, U. S. Depart- 
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“DH” SERIES 
Push Button 
CONTROL 


“ET” SERIES 
All-Stainless 
STEEL PRESS 





PRESSES Zao 
the EXCLUSIVE 


3ig-Gag Flo 
PLATE 
to fit the budgets 

of ALL DAIRY 
and MILK PLANTS 


Outstanding quality and per- 
formance. It will pay to investi- 
gate the many advantages of the 
KUSEL Zig-Zag Flo PLATE UNIT. 





FREE BULLETINS 


Completely DESIGNED, ENGINEERED 
and MANUFACTURED by 


KUSEL DAIRY EQUIPMENT CO. 


Dept. A, Watertown, Wisconsin 


It's the KUSEL 
PLATE z4az 
mates the BIG 
DIFFERENCE 


Write for name of NEAREST DISTRIBUTOR 


= [ 
/ 


© 





/ 


{ v rf 








“C" Series 
Economy 


PAINTED PRESS 


“J” Series 
Most 
ECONOMICAL 
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WELDED STEEL 
DAIRY 











Glass or Paper 


UNITED, Originator of the welded steel dairy case, offers the 
most complete quality line in the industry. Millions of these 
durable long-lasting cases are in use today and are proving 
themselves virtually “‘wearout-proof”’. 


UNITED Cases give maximum protection to either glass or paper 
bottles, and a good variety of models are available to meet 
your exact needs. For cleanliness, convenience, compactness, 
and long, low-cost service, UNITED Cases cannot be sur- 
passed. In any refrigerated truck program, United Cases 
are a must for glass or paper. 


UNITED Cases are manufactured of strong steel wire, electri- 
cally welded at every wire intersection for greatest possible 
strength. Cases are heavily plated with ‘“‘Duraseal’’, an ex- 
clusive United process that is satin smooth, rust resistant 
and long wearing. 


UNITED Model SPB 519-23, shown above, is equipped with full- 
length corner posts to give paper containers maximum pro- 
tection, and as a plus feature, your name can be embossed 
on these posts for permanent identification. This case operates 
smoothly through automatic stacking and filling machines. 
Will not “ride up’”’ on conveyor lines. Model 607-4 carries 
six half-gallon oblong glass bottles and Model 607-5 handles 
four one-gallon square glass bottles. 


For full information on the United line, write for a com- 
plete catalog. A United man is near you and will be 
pleased to tell you more about United products. 


i : UNITED STEEL AND WIRE CO. 


137 Fonda St., Battle Creek, Michigan 
Branch Plant: Wilkes-Barre, Pennsylvania 
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ment of Agriculture; attorney Harry Polikoff; and 
Dr. A. C. Dahlberg of Cornell University. 
Re-elected president at the one-day meeting 
was A. C. Fisher of the General Ice Cream Division 
of National Dairy Products Corporation, Schen- 
ectady, N. Y. The following were also elected: 
Dr. William C. Weldon, H. P. Hood & Sons, Boston, 
vice-president; Robert H. North, executive secre- 
tary of the International Association of Ice Cream 
Manufacturers, Treasurer; and Dr. A. C. Dahlberg, 
who was re-elected secretary. Donald H. Race, was 


reappointed field director of the organization. 


GEORGE F. CHRISTIANS, JR., ELECTED 
PRESIDENT OF H. C. CHRISTIANS CO. 
George F. Christians, Jr., has been elected 
president of the H. C. 


Chicago, makers of butter and other dairy products. 


Christians Company, of 


He succeeds George F. Christians, Sr., who was 
elected chairman of the board in his 47th year of 
service with the 
company. 

Orval H. Ause, 
a 22-year veteran 
of the Christians 
organization, was 
elected vice-pres- 
ident. He will 
also be general 
manager. 

The current 
shift in officials 


represents only 





the third change 


George F. Christians, Jr., 
takes over the reins of the 
family enterprise. 


in top manage- 
ment in the his- 
tory of the 76- 
year-old company. Under this concentrated family 
leadership, H. C. Christians Company has become 
one of the nation’s outstanding processors and dis- 
tributors of dairy foods. 

In accepting the presidency, Mr. Christians said 
that he plans to maintain high quality standards, 
foster development of new products and continue 


to build an able and efficient organization. 
o 


SIX JUDGES TO CHOOSE WINNERS AT 
INTERNATIONAL DAIRY SHOW 

Six well-known judges of dairy cattle will name 

the winners in the competitions of the year’s climax 

showing of the dairy cattle breeds—the International 

Dairy Show scheduled for October 6 to 11-in the 


International Amphitheater, Chicago. 


It is the sixth annual event and draws many 
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entries of the continent’s top purebred dairy animals 
shown by owners from the United States and Canada. 

Ayrshires will be judged by K. L. Turk, of 
Cornell University, Ithaca, New York; Brown Swiss 
by J. P. Eves of Chicago; Guernseys by L. V. Wilson, 
Owatonna, Minnesota. 


Hilton Boyton, University of New Hampshire, 
Durham, New Hampshire, will judge the open 
classes of Holstein-Friesians; and Mr. Eves is slated 
to name the winners in the junior division of this 
breed in which 4-H and F. F. A. boys and girls 
will exhibit. 

e 


“RIGHT TO WORK” LAW CONSIDERED BY 
VARIOUS STATE LEGISLATURES 

“Right to Work” laws are getting extra attention 
in Congress and in states where vote referendums are 
scheduled this year, according to Paul Potter's Dairy 
Labor Reports. 

While the bills in Congress are not receiving 
top attention, there is special activity in the follow- 
ing states: Ohio, California, Washington, Idaho, 


Colorado, Montana and Kansas. 


In Washington a “right to work” referendum 
was defeated in 1956, but this year a movement 
is under way to put on the fall election ballot a 
“voluntary unionism” measure which would not pre- 
vent an employee from the free choice of joining 
or not joining a union. In California, the same 
approach is being taken where the IBTeamsters are 
leading resistance to such a measure. 

Such an issue is also up in Delaware. 

In Indiana the “Right to Work” law in existence 
there will be an issue in the elections when legis- 


lators who voted for it run for office again. 


BIGGEST SLICE OF CONSUMER’S DOLLAR 

GOES FOR FOOD EXPENDITURE 

The food industry gets the biggest slice of the 
consumer's dollar, according to the bi-monthly 
economic review, “Business in Brief,” published by 
the Chase Manhattan Bank. 

“Current food outlays are running at a rate 
in excess of $65 billion a year,” reports the bank’s 
publication. “This is very close to one-fourth of 
total consumer spending. No other industry even 
closely approximates the food industry in size.” 

The survey reports that during the past ten 
years annual expenditures for food in the U. S. rose 
by $27 billion—more than all the increases in spend- 
ing for automobiles, housing and other durables 
put together. 


“Business in Brief” attributes much of the 
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Familiarity 
breeds sales 


Tell the world your name 
with the new Canco special print 


More than ever the ladies shop for brands. They look for 
names they know. 

You can get them acquainted with your name faster 
when you display it prominently on the sides of our 
special print containers. Your name—in bright, bold colors 
—will make repeated impressions on the ladies from the 
time they pick a carton up at the store until they pour the 
last drop. 

Next time they shop they'll look for that name before 
they buy. 

What does it cost? Not much. We print the basic de- 
sign at no cost. You pay a small sum for the secondary 
plate with your name, address, and product identification. 

Red, green, or brown in solid or combination . . . in 
quarts, pints, third-quarts, half-pints . . . product identi- 
fication on top flange at no extra cost. 

Contact your dairy supply jobber or us for further 
information and prices. 


SMITH-LEE co., INC. {meee e | 


SPECIALISTS IN DAIRY PACKAGING [Bt 
ONEIDA, N.Y. 
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alt WAUKESHA 
P.D. PUMPS 


grow up to be healthy 
active oldsters 








*Positive Displacement 


Waukesha P.D. Sanitary 
Pump with Vented 
Cover. 


WAUKESHA PUMPS grow old in service 
but stay young in performance. That’s because 
WAUKESHA builds ruggedness and long life 
in them at the start. And they have 
many other virtues: quick, easy take-down, 
easy assembly and low maintenance, are 
examples. These are but a few of the many 
long-life features that make WAUKESHA 
far and away the leading rotary, positive 
displacement pump in the world. Why not 
send today for the catalog that 
describes all the user-benefits? 


Re-usable Oval Ring replaces fussy 
poper gaskets... provides positive 
vacuum without excessive tighten- 
ing of the pump head. 





Larger shaft and stronger splines 
reduce wear by giving high 
rigidity to the impellers. Slotted 
stainless steel shaft-sleeve keep 
sleeve and shaft rotating together. 





EN 





FOUNDRY COMPANY 


DEPT. D-5 @ WAUKESHA, WISCONSIN 
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expansion in food spending to two major factors: 


(1) An upgrading of diets: “Consumption of 
meats and other high-protein items has risen fairly 
steadily, while grains and potatoes—the carbohy- 
drates—have fallen considerably.” 

(2) Food conveniences: “Of even greater sig- 
nificance has been the tremendous growth of foods 
with built-in services. Today’s housewife can avail 
herself of a whole range of time-savers in the 
preparation of meals. Packaged goods, instant foods, 
prepared mixes, pre-cut meats, frozen foods and 
dinners—all have grown in importance in recent 
years.” 


COMBINATION TOY MILK TRUCK AND 
BANK USED EFFECTIVELY AS PREMIUM 


A self-liquidating premium in the form of a 
toy milk truck bank has been going great guns for 
milk distributors from coast to coast. Generally 
sold on retail routes for 59 cents plus some evi- 
dence of product purchase, the premium has hung 
up some remarkable records. Dean Milk Company 
in Franklin Park, Illinois, used 30,000 in a fluid milk 





This toy truck that doubles as a penny bank 
carries the milk distributor’s colors and 
name into the customer’s home. It is a clas- 
sical example of the multiple appeal factor 
that is characteristic of an effective premium. 


promotion. Supplee-Wills-Jones in Philadelphia used 
87,000 when the premium was offered free with 
the purchase of 8 quarts of orange juice deliverable 
over a period of eight weeks. 

The premium has been tied in with practically 
every product on the route from fluid milk to cot- 
tage cheese. It has been used as a self-liquidator 
and as a give-away on condition of purchase. In 
the majority of cases, however, it has been used 
as a self-liquidating item, usually priced between 
50 and 59 cents. 

The truck has a two-fold appeal to both the 
customer and the milk distributor. As a toy it is 


apparently a solid piece of merchandise that can 
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take a healthy amount of the rough treatment cus- 
tomarily meted out by the rising generation. The 
bank feature makes it more than just a toy in pa- 
rental eyes. To borrow a phrase from the midway, 
it is both “entertaining and educational.” 

To the milk distributor the premium is a suc- 
cessful door opener, as any good premium should be, 
but it is also a sound piece of advertising material. 
It carries the name of the milk distributor and the 
familiar colors seen on the big trucks into the home. 


It is a constant reminder that seems to work. 
me 


DAIRY INDUSTRY MUST ADAPT PRODUCTS 
TO CHANGING MARKET NEEDS 


Dairy products will continue to hold a prom- 
inent place in the American diet, but there will 
have to be more diligent efforts to adapt them to 
changing market demands. Writing in the Journal 
of Dairy Science, D. V. Josephson, F. J. Doan and 
Stuart Patton of the Dairy Science Department, 
Pennsylvania State University, say that the deep- 
seated food habits of American consumers are not 
likely to be altered greatly by any new dairy product 
unless it exhibits unique flavor qualities or applica- 
tions to other processed foods. The dairy industry 
must prepare to meet its competition in the domestic 
foods field with products, rather than depend upon 
historical tradition to carry it along. 

The authors write that they are not obsessed 
with the idea that consumers can or should greatly 
expand their per capita intake of dairy foods. In 
this land of abundance and variety in foods, it is 
only natural that consumer selections will be made 
on the basis of taste appeal, nutritional quality, 
availability and price. Dietary trends that relate 
to the physiological demands of our changing way 
of life may also dictate the future food patterns 
of our population. In milk, however, we have a 
raw material which contains most of the known 
nutritional requirements of man and, which, because 
of its dynamic state, can be converted into a wide 


variety of wholesome, taste-appealing food products. 
i 


WASHINGTON INSTITUTE OF DAIRYING 
DISCUSSES STARTER FAILURES 

The problem of starter failures in cheese manu- 
facture received special attention at the 27th annual 
State College of Washington Institute of Dairying 
at Pullman, Washington, according to H. A. Ben- 
dixen, in charge of the Institute. Several recognized 
authorities discussed effective means of growing 
and protecting suitable starters to overcome wide- 
spread difficulties due to phage and antibiotics in 
milk. Among them were: Dr. J. J. Jezeski of the 
University of Minnesota; Dr. F. E. Nelson of Iowa 
State College; and Dr. R. F. Tittsler of the U. S. 


Agricultural Research Service of Washington, D. C. 
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FOR FASTEST Mg:¥.4sa'2eh 2! 
Cleaning & 
—_ S Assembling 


INSIST ON 
Wie FG 
NOTE THESE "Sanitor' Pumps 
ADVANTAGES: No 
tools required . . . All dairy- 
metal construction . . . Simple 
O-ring gaskets and seal... 
Positive suction . . . Smooth, 
even discharge . . . Completely 
sanitary ... No need to return 
to factory for repairs... 

4 sizes and 42 models from 
which to choose. 


MEETS AN SANITARY 
1/\\ smosos 


Send today for Catalog FL and SP456L 


VIKING PUMP CO. 


Cedar Falls, lowa, USA. In Canada, it’s "ROTO-KING” pumps 





VIKING — the leader, 
not a follower, 
in Rotory Pumps 





Offices and Distributors in Principal Cities 
See Your Classified Telephone Directory 














[Haynes (ae 


i with the NEW 
, *CUSHION GRIP HANDLES 





promote 
Dairy Product Sales 





13 sTOCK SIZES 




















FOR 
GLASS & PAPER MILK CONTAINERS 
oe - tear | Patan 
4S |4 Sq. Qt. Glass Bottles 10 7 Ibs 
6S |6 Sq. Qt. Glass Bottles 6 6 Ibs 
8S |8 Sq. Qt. Glass Bottles . 7%, Ibs 
aR 4 Rd. Qt. Glass Bottles 10 8 Ibs 





LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 7 Gal. Gloss Bottles 10 7 Ibs 

















STURDY 4-Y_ SR| 4 Sq. or Rd. 2 Gal. Glass Bottles 6 7% Ibs. 
Do 
ALL WELDE 2-% O}2 Oblong 2, Gal. Glass Bottles 10 7 Ibs 
CONVENIENT 
HANDY 4-0} 4 Oblong 1, Gal. Glass Bottles a 7% Ibs. 
EASY TO CARRY 4p 4 Sq. Qt. Paper Cortons 15 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 V2 Ibs 





(SPECIAL BRIGHT ALUMINUM 


COATED FINISH) ded 


Sq. Qt. Paper Cartons 8 9% Ibs 








8 
ATTRACTIVE 2-% p| 2 Sq. Y2 Gol. Paper Cartons 15 8%, Ibs 
4%,p|4 














Sq. % Gal. Paper Cartons 8 7 Ibs 
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Product News 








Deoderator Removes 
Intense “Off Flavors” 
THE ROSWELL MODEL VP- 


30-C Deoderator has been developed 
by Chicago Stainless Equipment 
Corporation for use in removing air, 
feed and weed flavors in milk, cream 
and food products where severe 
“off flavors” exist. The new model 
retains the single chamber features 
of the standard vapor pressure 
Deoderator, but has additional ac- 





exhauster 


including an 
fan assembly, which increases vapor 
pressure and serves to carry off the 


cessories, 


weed flavors 
gases from 


more intense odors, 
and non-condensable 
milk products. 


The easily-installed unit is of 
stainless steel sanitary construction 
up to and including the water spray 
chamber. It can be used in the batch 
buttercream pasteurizing system, the 
HTST plate pasteurizing system 
and/or the UHT processing system. 
Location immediately follows pas 
teurizing and holding phase. 

For information: 
less Equipment 
Elston 


Chicago Stain 
Corporation, 5001 
Avenue, Chicago 30, Illinois. 


Tractor Cab Arrangement 
Reduced in Length 


MEASURING 89 inches from 
front of bumper to back of cab, the 
new Mack truck tractor arrangement 
has been developed to permit the 
use of longer trailers with larger 
payload capacity, without exceeding 
the over-all length limits prescribed 
for tractor semi-trailer combina- 
tions. The shorter length will be 
available in two tractor models, the 
B-66 and the B-67, powered with 


Mack’s Thermodyne gasoline ana 
diesel engines respectively. 
The reduced length was accom- 


plished by moving the B-model con- 
tour cab forward and allowing the 
engine to project slightly into the 
cab. The model is 13 inches shorter 
than Mack’s standard conventional 
arrangement, and permits loading 
of an extra 300 to 400 pounds on 
the front axle of the tractor. 
Another feature is a new fresh air 
heating and ventilating system with 
the outlet facing the driver's feet 
and legs. 

The 


with a 


available 
of transmis- 


models are 
selection 


new 
wide 





sions, front and rear axles, brakes 
and optional power steering. They 
are also available in weight-reduced 
versions. 

For information: Mack Trucks, 
Inc., 1355 West Front Street, Plain- 
field, New Jersey. 


Switch and Receptacle 
Give Added Safety 


DESIGNED AT the request of 
the dairy industry, the weathertight 
Interlocked Switch and Receptacle 
being manufacured by Russell & 
Stoll Company, Inc., provides in- 
creased safety and protection by 
minimizing the electrical hazards 





those 
receptacles on 


normally 
using 


encountered by 
plugs and 


refrigerated trucks and other ap- 


paratus. 


The Interlocked plug cannot be 
withdrawn while the circuit is ener 
gized with the switch at the “on” 
position. Flipping the switch to the 
“off” position breaks the circuit, 
and permits the plug to be with 
drawn from the receptacle with ease 


and safety. Conversely, the plug 
cannot be inserted into the recep 
tacle until the switch is in the “off” 


position. 


At the Borden Company, the R&S 


device is installed at each truck 
station, and the refrigerating unit 
on each truck is provided with a 


permanently connected portable 
cable and plug which is inserted in 
the receptacle when the vehicle is 
brought in for the day. 

Russell & Stoll 
sarclay Street, 


York. 


For information: 
Company, Ine., 125 
New York 7, New 

2 
Reusable Tray Holds 
42 Creamers 


A REUSABLE tray for individ 


ual cream cups, which doubles as 
a delivery and serving tray, is 
available from Vacuum Molding 
Company. The tray offers an 
economical and sanitary way of 
dispensing single service portions 


for restaurants and institutions. 


Vacuum-formed of Grex high 
density polyethylene sheet, the trays 
can be sterilized repeatedly, have 
high impact strength, and are heat 
and chemical resistant. 


As used at Raritan Valley Farms, 
Somerville, N. J., 


individual cream 





ers are packed 42 per tray; seven 
trays, holding 294 creamers, are 
transported in a milk crate with 
alternate layers of crushed ice. Each 
cup holder has a cut-out, honeycomb 
design that allows melted ice to 
drain off and provides a_ cooling 
tower type of refrigeration. 


Mold 


\venue, 


For information: Vacuum 
ing Company, 123 Myrtle 
Boonton, New Jersey. 


Fluted Plastic Container 

\ 14-OUNCE fluted plastic con- 
tainer with a snap-fit polyethylene 
lid, suitable for packaging frozen 
gelatins and salads and other food 
and dairy products, is now being 
made available by the Plastic Con 
tainer Division of Continental Can 
Company. The attractive sharp 
diamond design of its fluted walls 
also imparts rigidity to the con- 
tainer. Its fluted bottom is en- 
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gineered for bottom to bottom 
stacking and its polyethylene lid 





has a center stacking ring to facili- 
tate top to top or bottom to top 
stacking. 

The container is available in either 
hi-impact or clear polystyrene, plain 
or colored. Lids are furnished in 
natural or white opaque polyethy- 
lene, with one or two-color printed 


designs. 


For information: Continental Can 
Company, 100 East 42nd Street 
New York 17, New York. 


Foil “Lunch Pail” 


Hot lunches that stay hot, in 
gleaming, disposable containers, are 
made possible by a new “lunch 
pail” fashioned with Alcoa alumi- 
num foil by the John T. Raisin 
Company of San Francisco. 

Called “corner-stone” boxes, the 
containers employ a_ foil-laminated 
cardboard blank, folded by a pat 
ented process into a sturdy, one 
piece, leakproof receptacle. Foil 
lamination, available both inside and 
outside, provides sanitary insulation 





and eye-appeal for many kinds of 
food, including soups and beverages. 
Used thus far for packaged 
lunches, the boxes should find quick 
acceptance in other applications. 


For information: Aluminum Com- 
pany of America, 1501 Alcoa Bldg.., 
Pittsburgh 19, Pennsylvania. 


Bottle Washing Compound 


A BOTTLE washing compound 
made especially for mechanical 
bottle washers in dairy, brewery, 
and beverage plants has been an- 
nounced by the B-K Department 
of Pennsalt Chemicals Corporation. 
The product is New G-L Alkali, 
a crystalline compound containing 
special sequestrants for better clean- 
ing and scale control. 


Designed ‘or heavy-duty perform- 
ance, the compound will remove 
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labels effectively, clean extra-dirty 
bottles, keep washing machines free 
of scale, and eliminate rust rings, 
the manufacturer states. No addi- 
tives are required with the product, 
which is effective in hard water. 


New G-L Alkali is packed in 
150-lb. moisture-resistant fibre 
drums and in 350-lb. steel drums. 


For information: B-K Depart 
ment, Pennsalt Chemicals Corpora- 
tion, 3 Penn Center, Philadelphia 
E, £2 


. 
Showcase Replaces 


Milk Dispenser Door 
BY REPLACING the door on a 


standard two-door milk dispenser 
with the Cold View Showcase now 
being manufactured by Cold View 





Display Company, the dispenser can 
be converted to a display and stor 
age unit for cream pies, puddings, 
fruit cups, salads and other foods. 
The showcase is made of stainless 
steel with sliding glass doors. 


Refrigeration is supplied from the 
milk dispenser through a series of 
perforations in the back of the 
showcase unit. Temperature is 
maintained at 42 degrees. 


The four shelves provide room 
to display about two dozen items 
In depth, they will accommodate a 
7-inch pie plate. An applied self- 
aligning piano hinge makes con- 
version of a milk dispenser a fifteen- 
minute task, the company states. 


For information: Cold View. Dis- 
play Company, 312 Oriskany Street 
West, Utica, New York. 


Pushbutton Spray Dryer 
AN ALL-STAINLESS-STEEL 


spray dryer, pre-assembled and pre- 
tested for fast installation, has been 
introduced by Henszey Company. 
It can be used for processing all 
fluids including skim milk, whole 
milk, whey, buttermilk and choco- 
late milk. 


The dryer and its pushbutton con- 
trol center are pre-assembled at the 
factory and then shipped as com- 
plete units that can be installed and 
ready for production in a few days. 
The “unitized” control center comes 
complete with starters, fuses, dis- 
connects, and other necessary 
components. Installation consists of 


making proper connections to out 
lets and to the dryer unit. 





The new dryer employs a method 
called “horizontal air suspension,” 
a process that keeps all the powder 

even the heavier particles — sus 
pended in the air during the seven- 
second drying cycle. This speeds 
the process, gives greater product 
uniformity and assures maximum 
powder recovery, the manufacturer 
States. 


Constructed of stainless steel, the 
spray dryer was designed to give 
easy access to all parts for “straight 
through” spray cleaning. Connec- 
tions for automatic spray cleaning 
equipment are offered as optional 
equipment. 


For information: Henszey Com- 
pany, Watertown, Wisconsin. 


Vitamin Fortifying 
Dispenser 
\N AUTOMATIC unit for feed 


ing vitamin concentrates solution 
into the processing lines has been 
introduced to the dairy industry by 
Meterflo Dispensers. The Fortify- 
ing Unit meters the solution into 
the milk on a continuous flow opera 
tion basis. According to the manu 
facturer, it is simple to process both 
fortified and non-fortified milk from 
the same final bulk tank at the 
same time and thereby reduce oper- 
ating time and costs. 


The complete unit includes a fully 





sealed, insulated stainless steel food 
can of 10 gallon capacity, mounted 
on a portable dolly, with necessary 
dispensing tubes provided. 


The company’s rotary lift prin 
ciple for dispensing permits the 








positive delivery rate of 24% gallons 
of the fortifying solution per hour. 
The mixture formula, established by 
the concentrate manufacturers, is 
added in the amount needed for a 
given run or pounds of milk to be 
fortified. Maximum continuous proc- 
essing or running time per ten gal- 
lon can of solution is four hours. 


For information: Meterflo Dis- 
pensers, P. O. Box 302, Niles, 
Michigan. 


Low-Calorie Cream 
in Pressure Can 


TOP-WIP, a low-calorie whipped 
light cream in a pressurized can, 
has been introduced in seven 


whipped 
light cream 





markets around the country. The 
company, which also produces 
“Reddi-Wip,” states that the new 
product has only 14 calories per 
average serving. 

“Top-Wip” is being introduced in 
two sizes, 12 and 16 ounces. 


For information: Top-Wip, 8025 
Melrose Avenue, Los Angeles 46, 
California. 
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Sanitary Flowmeter and 
Bill Printing Totalizer 


A LIQUID delivery totalizer and 
bill printer for use in the transfer 
of bulk milk, liquid foods and bever- 
ages in processing plants, is now 
available from The Pottermeter 
Company. The system utilizes the 
Sanitary Pottermeter, a compact 
turbine-type flowmeter. The ticket 
printer features a sealed-in ticket, 
which identifies the meter, showing 





the exact number of gallons and 
the serial number of each transfer 


The device is supplied either with 
the accumulative total or the zero 
start system. In the accumulative 
system, used extensively in bulk 
transfer and truck deliveries, the 
gallon reading is imprinted at the 
start and again at the finish of each 
transfer. The difference between the 
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two figures is the actual number of 
gallons delivered. The zero. start 
system imprints zero gallons at the 
start of transfer, showing that the 
printer has been cleared. When the 
transfer has been completed, the 
total number of gallons transferred 
is then imprinted. 


For information: The Potter- 
meter Company, Potter Aeronauti- 
cal Corporation, Union, New Jersey. 


Bulk Milk Coolers 


LOW SILHOUETTE bulk milk 
coolers, designed for easy milk 
pouring and easy cleaning, have 
been added to the Sunset Equip- 
ment line. The new models are of 
255 and 415 gallon capacities. Nickel 
bearing stainless steel, inside and 
outside, a new vertical agitator 
motor and a newly designed lid of 
the double lap construction, are 
features of the coolers. 

The 415, 38%” high, is the same 
width as other Sunset models and 
just over 83” long. The new 255 
is less than 35” high. 





The company’s full line includes 
models ranging in capacity from 
155 to 735 gallons. “Space saver” 
models are designed for use in milk 





houses where space is limited. Both 
“Space saver’ and “Low line” de- 
signs are equipped with the Posi- 
tive Flowing Cold direct expansion 
refrigeration system developed by 
Sunset and Whirlpool Corporation. 


For information: Sunset Equip- 
ment Co., P. O. Box 3536, St. Paul 
1, Minnesota. 


Sanitary Pump 


\ SANITARY metering pump, 
providing high accuracy metering 
with discharge rates from 25 GPM 
to zero, has been introduced by the 
Waukesha Foundry Company. Vari- 
able speed drive is by Graham 
Transmissions, Inc. 


The infinite range type shown 
here provides a micrometer adjust- 
ment. Once set, the discharge rate 
remains constant to provide accu- 
rate metering and _ proportioning. 
Other controls, pneumatic or elec- 
tric, are offered for remote or auto- 
matic control of flow rate. 


Features of the pump, according 
to the manufacturer, are: easy dis 
assembly for cleaning, complete 
corrosion resistance, and easily re 
placeable, long-life, O-ring sealing. 
In addition to light, non-viscous 


liquids, the pump will handle heavy 
viscous materials without aeration, 





break- 


crystallization or 
down. 


product 


In addition to the portable type 
shown here, models for permanent 
installation are available. Pumps 
are supplied in either stainless steel 
or “Waukesha Metal” nickel alloy 

For information: Graham Trans- 
missions, Inec., Menomonee Falls 
Wisconsin. 
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“Ice Cream Bouquet” 
Offered to Industry 
A FROZEN dairy dessert called 


“Ice Cream Bouquet.” is now being 
offered to ice cream manufacturers 
by the Dixie Cup Division of 
American Can Company. The des 
sert, packed in new-design blue 
and white Bouquet cups, consists 
of vanilla ice cream with sculptured 
top pattern, and a chocolate or 
strawberry syrup center, topped 
with candy sprinkles. It is packed 
in multiple window cartons holding 
four 4-0z. portions for 49 cents, or 
six for 69 cents, retail. 


Filling the ice cream in Bouquet 
cups is handled on either a 2-DP 
Dixie Packager or on 34C or 341 
(Anderson Fillers. It is done with 
a special nozzle that fits over the 
regular filling valve, providing the 
sculptured top and leaving a hollow 
center. Next the center is filled 
with chocolate or strawberry sauce 
and the candy sprinkles added. 
Packaging of the product is handled 
by the Dixie Bouquet Packer. 


The company cites the following 
features for its new dessert idea: 





complete and ready to serve, con 
venient to store in freezing com 
partments and cabinets; premiums 
are offered on the bottom of each 
package; cellophane windows add 
point-of-sale visual appeal; product 
can be served right out of the 
package. 


For information: Dixie Cup Divi 


sion, American Can Company, 100 
Park Avenue, New York, New 
York. 
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Wire Crates for 
Automated Equipment 
ALL-METAL wire crates de- 


signed specifically for use with 
automated machinery are now being 
produced by Superior Metalware 
Division of John Wood Company. 
Shown here are their “Armor Klad”’ 
wire crates on the production line 
at Dean Milk Company, Chemung, 
Illinois. 


Until recently, the company made 
both wire and wooden crates, but 





has now converted its production 
entirely to wire. 


For information: Superior Metal- 
ware Division, John Wood Com 
pany, 509 Front Avenue, St. Paul, 
Minnesota. 

e 


Hermetic Clarifiers 


INCREASED clarifying efficien- 
cy is claimed for a new series of 
high capacity hermetic clarifiers, 
just announced by Centrico, Inc., 
distributors of Westfalia dairy cen- 
trifuges. Known as the Westfalia 
RP-5004, the first in the series has 
a capacity of 22,000 Ibs. of hot or 
cold milk per hour. To be available 





later will be the high capacity model 
in the new hermetic clarifier series, 
the RP-9004, with a clarifying cap 
acity of 44,000 Ibs. per hour, hot 
or cold. 


Both the Westfalia RP-5004 and 
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the RP-9004 are designed for easy 
cleaning. The top feed and discharge 
assembly contains few parts and a 
single clamp ring holds the assembly 
firmly in place, reducing downtime 
to a minimum. 

Centrico, Inc., 
Avenue, Engle- 


For information: 
75 West Forest 
wood, New Jersey. 


Maintenance Manual for 
Ice Cream Fillers 


\ COMBINED machinery serv- 
ice manual and maintenance sched- 
ule has been developed by the 
Paraffined Carton Research Council 
to aid ice cream manufacturers with 
carton filling equipment. Designed 
to be hung near the machine, the 
manual was the result of more than 
a year of research in cooperation 
with the Anderson Bros. Manu 
facturing Company. 

The manual has two principal 
functions: to provide a well-planned 
maintenance program for the equip 








ment, and to provide a_ simplified 
approach to the diagnosis and cor 
rection of the main causes of stop 
pages. It is printed on moisture 
and soil-resistant paper. 


When a stoppage occurs in one 
of the stages of the filling opera- 
tion, a mechanic can turn to the 
pertinent section of the manual and 
find illustrations and a listing of 
the possible causes. Clear instruc 
tions are provided for correcting 
each cause of stoppage. 


The manwal is available to ice 
cream plants through members ol 
the Council. 

For information: Paraffined Car 
ton Research Council, 111 West 
Washington Street, Chicago 2. 
Illinois. 

= 


Translucent Containers for 
Sherbet and Ice Cream 

4 TRANSLUCENT = all-plastic 
container and lid especially designed 
for sherbet and ice cream sales, is 
now being produced by Plasti-Vue 
Manufacturing Company. The con 


tainers may be filled by either hand 
or machine. 


According to the 
the sanitary 


manutacturer, 
containers and lids 





maintain original flavor, reduce re 
turns, and are designed to show a 
profit to the user. Name and brand 
may be imprinted on lid. 


For information Plasti-Vue 
Manufacturing Company, P. O. Box 
771 Fort Worth 1, 


Texas. 


Truck Refrigeration Unit 


4 LIGHTWEIGHT mechanical 
truck refrigeration unit, the latest 
addition to their “Arctic Traveler” 
line, known as the Leader series, 
has been announced by American 
Manufacturing Company. Desig- 
nated Model A, installed weight of 
the unit is 340 pounds and it occu- 
pies a minimum of payload space 
It will maintain 35°F. to 40°F. tem- 
peratures in delivery truck bodies 
of 10 to 18 feet in length, under the 
most severe operating conditions, 
the manufacturer states. 


Powered directly by the truck en- 
gine, the Leader consists of a self 
contained one piece “factory pack- 
age’ (including condenser, receiver, 
evaporator and controls) which in- 
stalls through a prepared opening 
in the front wall of the truck body, 
above the cab. A high speed auto- 
motive compressor is connected to 
the package by flexible freon lines, 
equipped with positive self-sealing 
couplings. 


Temperature control is effected 
by an electric clutch which is actu- 





ated by a themostatic switch. Spe- 
cial high and low pressure switches 
to control the compressor assure 
safety. 

The Leader is equipped with 
Frostomatic, an automatic defrost 
system. This feature automatically 
keeps the evaporator coil free of 
frost. 


\ second model of the Leader 
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weighing 415 pounds installed, is 
available with a heavy duty 2 H.P. 
electric stand-by motor for dock 


side or overnight refrigeration 


requirements. 


For information: American Manu- 
facturing Company, Box 989, Mont- 
gomery 2, Alabama. 


Compact Packaged Boiler 


THE ADDITION of a new series 
to its line of fully packaged boilers 
has been announced by Superior 
Combustion Industries, Inc. Called 
the Superior “Compact,”’ the series 
is built in 11 sizes, from 20 to 200 
b.h.p., each a complete package with 





burner, controls, refractory, insula- 
tion and draft equipment installed 
and wired at the factory. Although 
dimensionally small, all sizes have 
a full 5 sq. ft. of heating surface 


per boiler horsepower, and are 
designed around the 4-pass tube 
arrangement. 

All ‘‘Compact’’ boilers are 


equipped for fully automatic opera 
tion. Where heavy oil is to be used 
as the fuel, rotary burners are fur- 
nished as standard. Units are also 
manufactured for gas operation and 
for combination oil and gas op 
eration. 


Features of the units, according 
to the manufacturer, include: stand- 
ard motors throughout, outboard 
bearings on the draft equipment to 
eliminate heat and lubrication prob- 
lems, easy access for maintenance 
through front and rear doors and 
easily accessible drives throughout. 


For information: Superior Com 
bustion Industries, Inc.. Times 


Building, New York, New York. 
. 
Gallon Plastic Bottles 
LIGHTWEIGHT, 


plastic gallon bottles, 


unbreakable 
low in cost 


and shaped to facilitate handling 
and storage, have been developed 
by the Plastic Container Division 


of Continental Can Company. The 
bottles are available in 38/400 and 
38/430 finishes in natural polyethy- 
lene and can be made in a wide 
range of colors as well as linear 
polyethylene. 


\ccording to Continental, the low 
prices listed for the plastic bottles 
make possible a number of new 
applications that could not be con- 
sidered before. Although currently 


container for photo- 
chemicals, the bottles are 


in use as a 
graphic 











being viewed with the 


food industry , 


interest by 


For information: Continental Can 
Company, 100 East 42nd Street, 
New York 17, N. Y. 


1,000-Gallon Bulk Tank 


NEWEST ADDITION to the 
Solar Milk Minder line of direct 
expansion bulk milk tanks is a 


1,000-gallon model. The tank is the 


largest of nine sizes, from 100 





Solar 


gallons, 
Permanent Company. 


manufactured by 


3ecause of the high capacity in- 
volved, the new tank has been 
designed to accommodate two agi- 
tator motors, instead of the single 
one used on other Milk Minder 
models. Features of the tank, ac 
cording to the manufacturer are: 
stainless steel construction, inter- 
changeable vermin proof covers. 
fast cooling, quick drainage, and 
surfaces that are easily accessible 
for cleaning. 

For information: Solar Permanent 
Company, Div. U. S. Industries, 
Inc., Box 234, Tomahawk, Wis- 
consin. 


Tire Pressure Indicator 


DESIGNED TO save time on 
the road and in the shop, and to 
control the problem of truck tire 
wear, a new product, No-Lo Tire 
Pressure Indicators, are now being 
marketed by the Frebank Company. 
The inexpensive indicators, which 
screw on the valve stem of each 
tire, actually constitute miniature 
pressure gauges. 

Drops in air pressure are indicated 
when the red tip of a pressure con- 


trol rod slides back into the valve 
where it cannot be seen. As long 
as the air is at a safe level, the red 
rod remains visible. The units are 
factory-set for a pre-determined air 
pressure. 


The indicators are made up in 
five pound increments for truck tires 
(from 40-105 pounds). They are 
also available for passenger cars 
in two pound increments (from 
22-34 pounds). When the air in the 
tire drops six or more pounds below 
the determined minimum, the red 
rod drops out of sight as a warn 





ing. Installation is simple, by hand, 
with no torque or balance problems 
involved. 


For information: Frebank Com 
pany, 711 West Broadway, Glendale 
4, California. 


Dispersion Mill 


THE PUC Multistage Dispersion 
Mill, now being marketed by The 
Pfaudler Company, provides a new 
method for wet milling and grind 
ing, homogenizing, dispersing, emul 
sifying and extracting. In the food 
processing industry, it may be used 
for such operations as the prepara 
tion of emulsions, dispersions or 
pastes, preparation of baby foods, 
blending of essential oils, fruits and 
other flavors into foods and bever 


ages, etc. 
The new mill serves as its own 
pump, drawing material down 


through a multi-stage grinding area 
to pre-set sizes and then ejecting 
the product under pressure. It will 
operate either on a continuous 


oer 





through-put basis or can be used 
for batch operations. 
Several models of the mill are 


available depending upon hardness, 
grittiness, toughness, etc., of the 
material handled. Capacities range 
from 44 to 30,000 pounds per hour 


Pfaudler 
Avenue, 


For information: The 
Company, 1062 West 
Rochester, New York. 
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Sanitary Mix Strainer 
THE STAINLESS I. C. Mix 


Filter Strainer, recently announced 
by Chicago Stainless Equipment 
Corporation, is designed for use in 
ice cream mix processing plants or 
other applications recuiring strain- 
ing of seeds, particles, fruity or 
foreign matter, etc. The strainer 
maintains product consistencies and 
prevents damage to pumps and 
polished surfaces of processing 
equipment. 


Under normal conditions, the unit 
can be operated for an entire day’s 
run without shut-down for cleaning. 
The product outlet at the bottom 
assures complete drainage and lim 
ited dissimilar batch intermixing. 

The strainer will process up to 
15,000 pounds an hour at 60° F. 
For larger capacities, two or more 


units can be inter-connected with 
three-way valves, piping, etc. Pres 


sure drop through strainer at the 
start is five pounds. The unit will 


a 





withstand in excess of 50 p.s.i. in- 
ternal product pressures. It is of 
all stainless steel sanitary con- 
struction. 

Chicago Stain- 
Corporation, 5001 
Elston Avenue, Chicago 30, 


for information: 
less Equipment 
North 
Illinois. 
cod 


In-Plant Pipe 
and Coil Brush 


ICING and snow cover that forms 
on pipes and coils in hardening 
rooms can now be removed with 
ease with the new brush that Braun 





Brush Company has developed for 
this specific purpose. 


The bristles are made of du Pont 
black Tynex Nylon, permanently 
set into a specially-constructed tube 
core with six-foot handle to enable 
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BRUSHES. Over 1,000 items, 
manufactured and stocked for sale 
by Flour City Brush Company, are 
included in this 120-page catalog. 
The complete line of Flo-Pac floor 
and hand brushes, Titan dairy and 
creamery brushes, dust and wet 
mops, and other sanitary main- 
tenance tools is described. Catalog 
No. 210. Write: Flour City Brush 
Company, 1501 Fourth Avenue 
South, Minneapolis 4, Minnesota. 


WASHER. Four-page bulletin 
describes the Girton Circulating 
Parts and Fittings Washer. This 


equipment facilitates the cleaning of 
sanitary fittings, machine parts, sep- 
arator and clarifier discs, filler parts 
for paper and glass containers, and 
many other items. Entire cleaning 
cycle is completed in minutes. 
Write: Girton Manufacturing Com- 
pany, Millville, Pennsylvania. 


BULK MILK COOLERS. 
“Profit Tips on Bulk Milk Cooling,” 
a 16-page manual for dairymen. 
Bulk cooling savings are itemized 
and different types of coolers com- 
pared, including specifications, oper- 
ating costs, original purchase prices 
and warranties. One section includes 
tips on milkhouse planning. An- 
other describes the step-by-step 
method by which Sunset coolers are 
manufactured. Write: Sunset Equip- 
ment Company, P. O. Box 3536, St 
Paul 1, Minnesota. 


AIR CONDITIONERS. All de 
tails and specifications for unit air 
conditioners ranging in size from 3 
tons to 15 tons are contained in the 
Frick Company’s 8-page bulletin 
No. 522-F. Twenty-five quality fea- 
tures of the line are listed. Write: 
Frick Company, Waynesboro, Penn- 
sylvania. 


DELIVERY TRUCKS. The en- 
tire delivery vehicle line of Boyer- 
town Auto Body Works is described 
in a new 16-page booklet, as well 
as one of the company’s most recent 
developments, the ‘“Weightsaver”’ 
Merchandiser, a parcel delivery 
truck of magnesium and fiberglass 


reinforced plastic, offering a two-ton 
payload in a ten-‘oot delivery body. 
Write: Boyertown Auto Body 
Works, Inc., 3rd and Walnut Sts., 
Boyertown, Pennsylvania. 


STORAGE TANKS. Cherry 
Burrell’s new line of dairy storage 
tanks is described and illustrated in 
Bulletin G-549. Included are the 
horizontal cylindrical, vertical cylin 





Cherry-Burrell’s Rectangular Storage Tank 


drical and rectangular Type E 
models, with capacities ranging from 
1,000 to 10,000 gallons. They are 
available in plain insulated, cold 
wall, spray refrigerated and coil re 
frigerated. Dimension tables and 
diagrams, as well as important con 
struction features, are included in 
the 8-page bulletin. Write: Cherry 
Burrell Corporation, 427 West Ran 
dolph Street, Chicago 6, Illinois. 


CONVEYORS. Catalog sheet 
provides full details on Buschman 
aluminum wheel and roller con 
veyors. Coupling design utilizes the 
portable stand as the coupling ele 
ment, assuring in-line set-up. Other 
types are available to match present 
couplings. Write: The E. W. Busch 
man Company, Clifton Avenue, Cin 
cinnati, Ohio. 


CONVEYOR LUBRICATION. 

“Slip Without Soil,” a 4-page 
folder recently published by Oakite 
Products, describes the company’s 
conveyor chain lubricants, for pre 
mixing or immediate use solutions, 
for soap or non-soap applications, 
and for use outdoors in cold 
climates. Also illustrated are three 
Lubricators for efficient application 
of the lubricants. Write: Odakite 
Products, Inc., 19 Rector Street, 
New York 6, N. Y. 





the user to reach across large 
equipment. 
For informatien: Braun Brush 


Company, 88-33 78th Street, Wood 
haven 21, New York. 


Premium Lid Promotion 
Appeals to Children 
A SELF-LIQUIDATING, chil- 


dren’s premium lid promotion is 
now being offered to users of plastic, 
as well as paper, lids by the Lily 
Tulip Cup Corporation. The pro 
motion, designed to build new sales 
and assure repeat business, aims to 
capitalize on the persuasive power 
of children by offering them sixteen 


premiums selected for greatest ap 
peal. 

The company provides all the 
materials needed for the year ’round 
promotion, including free streamers 
imprinted with the customer’s name 
to promote the plan and advertise 
their brand at point of sale; free 
“bounce-back” premium catalogs 
with every premium mailed; and 
free panel plate premium lid designs 
illustrating eight of the most ap- 
pealing premiums. Lily customers 
don’t have to buy, stock or handle 
the premiums, since the company 
handles all details. 


For information: Promotion De- 
partment, Lily-Tulip Cup Corpora- 
tion, 122 East 42nd Street, New 
York 17, N. Y. 
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EQUIPMENT FOR SALE 


FOR SALE: 1949 Model AA De 
Luxe Econ-O-Seal cap feeding ma- 
chine. 1949 Model RB50JA 400 Ib. 
S.S. Damrow Weigh Tank—com- 
plete E.T. 40 quart Batch Freezer- 
Freon (2) International Cream 
SEPARATOR—1,200 Ib. approved 
Grade “A” Dairyland Rippler. Mo- 
jonnier Dawson PP Ctn. FILLER, 
44-pints thru %-gallons with crimp- 
er. 200 GPH C.B. SuperHomo 
2 stage. LoBlast Gas Burner, Size 
41P4—500 M Min. Gas BTU input. 
PH. Dasher for E.T. 40 quart Batch 
Freezer. DeLaval Clarifier 226. 
Ilreco Ctn. FILLER, %-pints thru 
quarts. L.T. 20. This machinery 
was in operation until replaced by 
larger capacity units and is in good 
working condition. Write to: PRO- 
GRESSIVE DAIRY, Maple Lake, 
Minnesota. Ph. 3-2831. 5-M-58 


PLUNGER SEALS FOR HO- 
MOGENIZERS!!! New low prices 
for leather seals for C.P. & M.G. 
Homogenizers. Write to: STUART 


EQUIPMENT FOR SALE 


FOR SALE: 1—Wright Stainless 
Weighing and Receiving tanks Dial 
SCALE. 1—Cherry 150 gallon 
square PASTEURIZER, insulated 
with cooling coil, S.S. 1—Wright 
100 gallon PASTEURIZER, Stain- 
less lining. 1—Cherry 300 gallon 
VISCOLIZER. 1—Cherry Stainless 
Cabinet COOLER, 5 sections. 1 
200 gallon stainless Cheese VAT. 
1—32 DeLaval SEPARATOR. 1 
Cherry triple Dasher FREEZER, 
40 quart. 1—Bagby Model D3 Pack 
age Filler stainless tanks. 1—Bagby 
Hand American Can Bottle FIL- 
LER. 1—C.P. Hydraulic 90 pound 
box butter PRINTER. 1—Wright 
McKinley 6 Wide 3 tanks bottle 
Washer. 3—% H.P. Milk PUMPS. 
2—York 5x5 Compressors, Shell 
and Tube condenser and receiver. 
I—40 H.P. Erie City Economic 
BOILER. 1—1 HP. Boiler feed 
pump, electric. 3—Ice Cream cabi- 
nets, 4.8 and 12 hole. 1-Drain rack 
for cans and fittings. Babcock 24 
bottle steam turbine, balances, bot- 


EQUIPMENT FOR SALE 


FOR SALE: One 8-Wide Heil 
WASHER, 7 years old, that can 
be seen in operation any morning. 
Also a 6-Wide Heil WASHER, 7 
years old, in perfect shape. Make us 
an offer. Write to: OAKES & 
BURGER COMPANY, Cattaraug- 
us, New York. 5-M-58 


FOR SALE: One portable 
Hardening Room Unit, two years 
old —like new, fully guaranteed, 
manufactured by the Atland Manu- 
facturing Company, Minneapolis, 
Minnesota. Has 8 inch insulated 
walls, heavy type over-lapping hard 
ening room doors. The size is 20 
feet long—10 feet wide and 8 feet 
high. It has a larkin automatic de- 
frost evaporator in it, and a 7% 
horse-power frigidaire condensing 
unit. It can be easily assembled and 
can be used inside or outside. For 
more information please contact 
THE TORRINGTON CREAM- 
ERY, INC., P. O. Box 778, Torring- 
ton, Connecticut. 5-M-58 





















= W. JOHNSON & COMPANY, 611 tles, measures. Stainless pipe, valves BOILERS—HIGH PRESSURE 
Main Street, Lake Geneva, W 1S- and fittings in inch and inch and Ww . ; 
‘ consin. 5-M-58 - ; “te e carry a large selection of 
2S half. All equipment is in good condi- ASME National Board high pres- 
FOR SALE: PORTABLE tion and no reasonable offer M ill be sure boilers, gas, oil and coal fired, 
STAINLESS STEEL TANKS refused, Write to: JUDSON’S ranging from 10 to 1,000 h.p. Each 
se on er og teal. Be 7 pari phnye eee guaranteed in excellent condition. 
’ < < gallo ap< y; ele one es 6-444 1. J- MHD 
n- for vacuum or pressure pumping. : : Sale sheet and complete data sent 
lel 18 inch diameter removable mixing FOR SALE: Philadelphia style upon request. Write to WABASH 
G- port. Excellent condition. $500 and Pint Containers, my name on, $6.50 POWER EQUIPMENT COM- 
th $750. each. Write: Post Office Box per M. 3 ounce Twinkle Cups, $1.85 PANY, 9750 Skokie Blvd., Chicago, 
f 1547, Visalia, California 5-M-58 per M. Write to: Box 65. 5-M-58 (Skokie), Illinois. 5-M-58 
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ORIGINAL 5 DURABLE 
—| °°" G@OTTSCHALK’S| 3 Sn 


DESIGNED TO 
SNAP INTO 
FITTINGS 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Aduantages 


Tight joints, no leaks, no shrinkage 


S METAL SPONGES 


Gottschalk’s Metal Sponges are sold q 
only under the Gottschalk name — 
never under private brand or label. In- 
sist on genuine Gottschalk’s Metal 
Sponges. They cut clean-up time and 
labor in half—prolong equipment-life 
up to 50%. Scientifically spun from con- 
tinuous strands of special rustproof, non- 
abrasive metal. Doesn’t come apart in 
normal use to deposit metallic particles 
in products or hands. Won't scratch 
| highly polished surfaces. Quickly cleaned 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Sanitary, unaffected by heat or fats 


Non-porous, no seams or crevices 


Withstand sterilization Long life, use over and over 


in hot water. Money-back GUARAN- 
\ TEE. Send for a dozen—4 of each kind. 


METAL SPONGE SALES CORP. 





Available for 1”, 1%", 2", 2%” and 3” fittings. 
Packed 100 to the box. Order through your doiry supply house. 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue <: Cleveland 15, Ohio 


No. 850 NICKEL & COPPER ANALYSIS— 
stainless metal, LARGE SIZE 


3650 North 10th Street, Dept. A, Philadelphia 40, Pa. 
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EQUIPMENT FOR SALE 


SPRING SPECIALS— Milk 
Bottle FILLERS, Cemac 14, 28; 
Cherry-Burrell and GV-7, 10, 16 and 
20; Container FILLERS, Canco 
Model No. 15, Model No. 334, 
Model 75; also Mojonnier Dawson 
Y gallon Pure-Pak and R S-4 Tri- 
angle Bagby; Cox FILLER for 
Canco; Creamery Package all SS 
HTST 7,000 Ibs., York 10,000 Ibs., 
125-1500 gallon HOMOGENIZ- 
ERS; Stainless Steel Milk Storage 
TANKS, 300, 500 and 1,000 gallon; 
200 to 400 gallon Spray Vat PAS- 
TEURIZERS; 2-200 gallon round 
PASTEURIZERS; 60 gallon Vogt 
and 80 gallon Creamery Package 
Continuous Ice Cream FREEZ- 
ERS; COMPRESSORS, Freon 1% 
to 7% H.P. Ammonia 3x3; Ice 
Builders; 40 H.P. BOILERS 15 Ft. 
Portable Belt CONVEYOR; Hope 
2 spout Sour Cream FILLER; 
SEPARATORS; CLARIFIERS; 
Milk PUMPS % to 3 H.P.; Com- 
plete Receiving Room Equipment; 
R. C. Wright and A. H. Arnold 
Straitaway Can WASHERS, 8 
CPM; Case WASHERS; and 1,000 
gallon C.B.D.P. Stainless Steel 
Processing VAT. Many other items. 


SEND US YOUR INQUIRIES. 
WHAT DO YOU HAVE FOR 
SALE? 

WE FLY TO BUY. 


Write to: LESTER KEHOE 
MACHINERY CORPORATION, 
23 Congress Street, P. O. Box 82, 
Staten Island 4, New York. 


5-M-58 
FOR SALE: One used 1200 Ib. 
Cherry-Burrell Wooden CHURN, 


7 years old. If interested write 
or see TWIN VALLEY CO-OP 
CREAMERY, Twin Valley, Minne- 
sota. 5-M-58 


FOR SALE: VENDING MA- 
CHINES, six new (in crates) Vendo 
outdoor milk vending machines, 
Universal milk with multi price 
coinage (lc to 59c); 2 new, never 
used Rowe outdoor machines; these 
can be bought at a savings; also 6 
used, in good condition, Rowe out- 
door; can furnish canopies if needed. 
Write to: GARDEN STATE 
FARMS, INC., Midland Park, New 


Jersey. 5-M-58 

FOR SALE: USED MILK 
BOTTLES—8 oz. Cheese Jars. 16 
oz. Cheese Jars. 48MM _ square 
Y%-Quarts. 48MM Handi Square 


Quarts. 2% Square Gallons. 
to: STUART W. 
COMPANY, Lake 


consin. 


Write 
JOHNSON & 
Geneva, Wis- 
5-M-58 


FOR SALE: USED WOODEN 
CASES: 20 squat square %4-pints. 24 
tall square %-pints. 20 square pints 
12 square quarts. 20 paper quarts. 
20 cottage cheese jars. USED 
WIRE CASES: 30 tall square %4- 
pints. 12 square quarts. 12 square 
cream top quarts. USED ALUM- 
INUM CASES: 20 square pints. All 
Wooden Cases can be overbranded 


with your name. Write to: STU- 
ART W. JOHNSON & COM- 
PANY, Lake Geneva, Wisconsin. 

5-M-58 


EQUIPMENT FOR SALE 


FOR SALE: 3,200 gallon SS in 
and out Grade “A” Milk TRAILER 
with 1956 Dodge V8 tractor, 12,000 
actual mileage, used local. These 
units are in beautiful like new con- 
dition and must be sold. Write to: 


GOUZ DAIRY, Elmont, Long 
Island, New York. 5-M-58 
FOR SALE 2 — International 


L160’s. 1—International LI80. 1— 
Chevrolet—2 ton. 2—TInternational 
Metros. Trucks are equipped with 
insulated van bodies with refrigera- 
tion for hauling MILK, MEATS, 
etc. Contact BERMAN SALES 
COMPANY, 925 N. Godfrey Street, 
Allentown, Pennsylvania. Tele- 
phone—H Emlock 3-5266. 5-M-58 


FOR SALE: Custard King Ma- 
chine, Carvel manufactured, re- 
frigerated unit for mix _ storage. 
Write to: GILBEN, 383 Hempstead 








Turnpike, West Hempstead, New 
York. 1V_ 1-7630. 5-M-58 
— rr 

5] 

Ja 

<= | q 

\ 
4 >] 
Me UI == 





“Next thing you know, they'll 
have mechanical cows.” 








FOR SALE: Emery Thompson 
Remote All Stainless Steel 150 gal- 
lon Hardening CABINET, Valves 
Included. Used one Season. Like 
New. Write to: GREEN FARMS, 
INC., Montgomery, New York. 
TRinity 4-2281. 5-M-58 


FOR SALE: 60 gallon and 300 
gallon Vogts 192 SEPARATORS, 
188 CLARIFIERS. Westphalia 


SEPARATORS. Morpac Sutter 
Wrappers. Jr. Vacreators. Used 
Gear Head MOTORS. Popsicle 


tank, molds, stick holders, etc. 25 
ton Atmospheric Condenser. Walk- 
In Box with water cooled Com- 
pressor and Blower. 2,000 gallon 
CDG HOMO. Write to: CEN- 
TRAL WEST, Box 222, Mokena, 
Illinois. Phone Kellogg 2-2644. 
5-M-58 


FOR SALE: Complete 10 H.P. 
Self-Contained 4 x 4 York COM- 
PRESSOR, and 1 Ton Vilter Snow 
Machine. Write to: ROBERDS’ 
DAIRY, 2500 Tennessee Avenue, 
Savannah, Georgia. 5-M-58 


EQUIPMENT FOR SALE 


USED EQUIPMENT FOR 
SALE: No. 226 DeLaval CLARI- 
FIER; No. 142 SEPARATOR; No. 
70 SEPARATOR; No. 36W SEP- 
ARATOR; Riteway Triumph SEP- 
ARATOR; 100 gallon Damrow 
PASTEURIZER; 72mm Hand 
CAPPER; 4-Wide Sturdy Bilt 
WASHER ¥& pints thru gallons; 
Continental Model “O” ™% pints 
thru % gallons; Model S.E. Hand 
Cheese FIILLER; 25BB PUMP 
and Variable Speed Drive; Schlueter 
Separator Parts washer; Hansen 
Culture CABINET; 300 gallon C.B. 
HOMOGENIZER; 300 gallon 
Marsh HOMOVITOR; 300 gallon 
M.G. HOMOGENIZER; 100 Gal- 
lon M.G. HOMOGENIZER; CB 
24 Valve FILLER and CAPPER 
Y, pints thru gallons; CB 6 Valve 
FILLER ¥% pints thru gallons; CB 
No. 72 FILLER and CAPPER ¥Y% 
pints thru % gallons; CP No. 26 
FILLER and CAPPER; CP 40 
quart Batch FREEZER; Emery 
Thompson 20-QOt. FREEZER; Tay- 
lor 10-Qt. FREEZER; Mecco Foot 
operated FILLER; No. 136 
Schlueter Small Parts Table; Ilreco 
Model LT Paper FILLER; Tri- 
angle Model RIS FILLER for 
Sealright; Mojonnier Dawson Model 
C.P. FILLER; 2—200 gallon Pfaud- 
ler Glass Lined PASTEURIZERS; 
Jaleo 24 Bottle TESTER; Carver 
24 Bottle TESTER; Weigh Can 
Dump Tank Complete With Scale; 
120 gallon Cheese VAT; Clayton 
Steam GENERATOR; Chester Jen- 
sen Cabinet COOLER; 14,000 Ib. 
Cheese VAT; 4-Ft. Surface COOL- 
ER SS Tubes and Covers; 3 HP 
Freon COMPRESSOR; 1 Lot Used 
Motors; 1 Lot Miscellaneous 
COOLERS and HEATERS; Ex- 
cellent Supply of Used Indicating 
and Recording Thermometers; 1 
Lot Fittings and SS Tubing. Many 
other items available, Send Us Your 
Inquiries. Write to: STUART W. 
JOHNSON & COMPANY, 6ll 


Main Street, Lake Geneva, Wis- 
consin. 5-M-58 
FOR SALE: Dariomatic Milk 


DISPENSER. Dispenses all paper 
cartons plus small cans. Used in 
a school 1 year. In Excellent con- 


dition. Write to: SANDUSKY 
DAIRY, Sandusky, Michigan. 
Phone 757. 5-M-58 


BARGAINS FOR SALE— 
The RUDERMAN MACHINERY 
EXCHANGE of Gouverneur, N. Y., 
one of the largest diversified Ma- 
chinery and Equipment Dealers in 
America, can furnish you with all 
your needs in modern ICE CREAM 
and MILK AND MILK PROD- 
UCTS PLANT EQUIPMENT. 
ELECTRICAL EQUIPMENT of 
every description also available. 


Our PRICES ARE RIGHT... 
but a fraction of the original cost. 
Write, wire or phone your needs. 
Full information and prices will be 
promptly supplied. 

THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 

5-M-58 
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EQUIPMENT FOR SALE 


FOR SALE: Creamery Package 
stainless steel Weigh CAN complete 
with covers, automatic opening for 
dumping milk and fitted with Textor 
Gravity Milk Mixer. Stainless steel 
Dump TANK, complete with stain- 
less steel covers, 57” long, 35” wide 
and 18” deep. Mojonnier Model K 
Can Conveyor System, with power 
drive and Mojonnier Can DUMP- 
ER, 22 foot conveyor. Toledo Milk 
SCALES, Model 6311 FC, dial 
capacity 1000 pounds, Zero and 
Tare Device No. 60 with one spot 
reading. Carl Braun 8 can per mi- 
nute WASHER with an exhaust 
fan in exhaust pipe over the washer, 
motor driven, complete with all ac- 
cessories with roller conveyor to 
take the cans back to the loading 
dock. We are selling this equip- 
ment because we have gone to bulk 
tank milk. This equipment was in- 
stalled in 1952 and the original cost 
was over $9,000. We will sell this 
equipment F.O.B. Anthony Pure 
Milk Company, for $2,000 complete. 
Write to: ANTHONY PURE 
MILK COMPANY, 504 Woodland 


Street, Nashville, Tennessee. 


5-M-58 
FOR SALE MILK TRUCK—1957 
T 700 Ford, 302 engine, power 
steering, 5th. direct, 3 speed aux- 


iliary transmission, with 1957 Mil- 
lington 109 can floor, 3 high bed. 
Very good condition, priced to sell. 
Write to: W. J. CARMONY, Route 

Wooster, Ohio. Phone HOward 
2-4165. 5-M-58 


EQUIPMENT FOR SALE 


LIQUIDATION SALE: Storage 
TANKS: C-B 3,000 gallon; Cream- 
ery Package 2,000 gallon; Pfaudler 
2,000 gallon; Cold Wall. PAS- 
TEURIZER: Creamery Package 
H.T.S.T. 2,000 lb. capacity; (6) 300 
gallon PASTEURIZERS with agi- 
tators. Also Heil 2,950 gallon single 
axle TRUCK TANKS (can be con- 
verted to farm pick-up). DOUBLE 
DRUM FRYERS—42”x120%, 42”x 
90”. SEND US YOUR IN- 
QUIRIES. PERRY EQUIPMENT 
COMPANY, 1409 N. 6th Street, 
Philadelphia 22, Penna. 5-M-58 


FOR SALE: 1—9x9 Baker COM- 
PRESSOR—with 75 H.P., 3 PH, 
60 CY, 220/440 V., W agner motor. 
1—2800 Gallon Portersville Milk 
Transport TANK. Stainless Steel 
inside and out. Fruehauf trailer with 
vacuum brakes. 1—1948 White Trac- 
tor Model 120 with vacuum brakes. 
1—125 Gallon Cherry-Burrell VIS- 
COLIZER. 1—1000 Ib. Toledo 
Printweigh SCALE. 1—700 Ib. 
Lathrop-Paulson Stainless Steel 
Weigh TANK. 1—200 Gallon L.P. 
Receiving VAT, stainless steel with 
2” outlet. 1—26 Can incoming L.P. 
CONVEYOR with dumping block. 
1—140 Can outgoing L.P. with 4 
turntable space saving curves. 1—300 
gallon Cherry-Burrell Stainless steel 
lined Spray PASTEURIZER. All 
equipment in excellent condition. 


Contact: VERNON EISENMAN, 


EQUIPMENT FOR SALE 


FOR SALE—Wire CASES for 6 
oblong half gallons, 12 quarts, 20 
pints, 20 squat half-pints, and 20 
quart Seal-King paper squeeze type. 


Write to: MCDONALD COOP- 
ERATIVE DAIRY COMPANY, 
Flint, Michigan. 5-M-58 


FOR SALE: Sani-Serve Soft Ice 
Cream machine, made by Port Mor- 
ris Machine Co., used about six 
months, $565. Mills 2% gallon Ice 
Cream FREEZER, $245. F. M. 
Print-O-Matic Scale and 2 S.S. Milk 
Receiving TANKS to go with it, 
$625. 3x3 Self-Contained C.P. Am- 
monia COMPRESSOR, $285. 4x4 
Self-Contained Howe Ammonia 
COMPRESSOR with spare shell 
and tube condenser, $525. 2—60, gal- 
lon C.P. Continuous FREEZERS, 
$425. each. All equipment now being 
used and in very condition. 
To be replaced by larger machines. 
Write to: Box 64. 5-M-58 


FOR SALE: M-200 Ideal Milk 
Vending MACHINES—For Third 
quart, pint or half pint bottles or 
cartons. Bottle Rack For 48 M.M. 
53 and 54 Models—$175 F.O.B. 

RICK MONSEY, 3204 West 57th 
Street, Indianapolis 8, Indiana. 

5-M-58 


FOR SALE: Cherry-Burrell 
Spray F PASTEURIZER, complete 
with Milk Pump and Sentinal con- 
trol. Perfect condition. Write to: 


good 


WOODSIDE DAIRY, Box 153, 
Spring Valley, New York 5-M-58 


945 Berdan Avenue, Toledo 12, 
Ohio. 5-M-58 





FREE Promotion Kit. 
Sales-stimulating, local tie-in 
advertising material. 

Help with regional co-op 
advertising. 


Write for GOLDEN GUERNSEY Milk 
promotion information today: 


GOLDEN GUERNSEY, INC. 
Peterborough 5,N.H. 


Build a Better Milk Business with a 


GOLDEN GUERNSEY FRANCHISE 


Advertised in Good Housekeeping, Parents’ and Journal 
of the American Medical Association. 








GOLDEN GUERNSEY MILK 


<i cr > 
anteed by ™ 
Good Housekeeping 
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1 Small, rugged, compact... the new Lathrop-Paulson Ezee-Up 





Stacker can be installed on top of floor in existing lines... 





Successful 





The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


milk plant 
everywhere are 
COOLER Sample Bottle Cabinets. 


COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 


COMPO-COOLER gives you com- 


Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, East Greenbush, N. Y. 


eliminates need for accumulators and combiners. Wooden, 
metal or wire cases can be stacked from 3 to 7 high... or 
pass through machine singly. 


Completely mechanical in operation. It uses no air, 
hydraulics or electronics to complicate its simplicity. Eliminates 
expensive installation costs ... just plug in and operate. 

" managers 
— 3 Increases production efficiency ...smooth, gentle stacking 


is rapidly accomplished by non-linear speed of operation. 


YOU CAN'T AFFORD 
to install new floor conveyors or stackers until you consider the new 


plete electric refrigeration. Cabi- Lathrop-Paulson engineered way of case conveying systems. 

net is lifetime stainless steel. 

There is a COMPO-COOLER in a J P 

capacity, style and size to fit Write for details 

your particular plant needs. t LATHROP-PAULSON COMPANY 


2459 West 48th Street, Chicago 32, Illinois 
Prices and specifications subject to change 
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EQUIPMENT FOR SALE 


FOR SALE: 2000 Used 20-Quart 
Wire Milk CRATES TOP STACK- 
ING, made by United Wire and 
Steel, $1.25 each. Write to: 
BRINK’S INC., 342 Dale Avenue, 
Knoxville, Tennessee. Phone 5-9474. 

5-M-58 


FOR SALE: York 9x9 COM- 
PRESSOR with motor $700. Vilter 
6%x6™% with motor $600. 500 gal- 
lon stainless steel Holding TANK 
$600, aluminum square cases $1.50. 
Toledo leg type Dial SCALE $100. 
Creamery Package 200 gallon PAS- 
TEURIZER stainless steel in and 
out $300. Cherry-Burrell 200 gallon 
Spray $250. Mojonnier chain Can 
CONVEYOR with drive 250 feet. 
R & A Can WASHER $300. Quirk 
Wagon CABINETS $25. DeLaval 
166 CLARIFIER $500. Creamery 
Package Rotary Bottlkhh WASHER 
for % gallons $250, Manton Gaulin 
500 gallon $500. Milk Cases of all 
kinds. We Buy, Sell and Trade. 
Write us what you need. GORDON 
EQUIPMENT COMPANY, 6530 
W. Jefferson Street, Detroit 17, 
Michigan. 5-M-58 


FOR SALE: VARIOUS SIZE 
DOUBLE ROLL FRYERS FOR 
EDIBLE AND ANIMAL FEED, 
SPRAY DRYERS, EVAPORA- 
TORS, STORAGE TANKS, 
TRUCK TANKS, VACUUM 
PANS, H.T.S.T. PASTEUR- 
IZERS, HOMOGENIZERS, PRE- 
HEATERS, CAN AND BOTTLE 
WASHERS, CABINET COOL- 
ERS, PLATE EXCHANGERS, 
SEPARATORS, INTAKE 
EQUIPMENT, PASTEURIZING 
VATS. Write to: BEST EQUIP- 
MENT COMPANY, 1737 HOW- 
ARD STREET, CHICAGO 26, 
ILLINOIS. AMbassador 2-1452. 


FOR SALE: 2,000 gallon Cherry- 
Burrell Cold Wall Storage TANK; 
(2)—1,000 gallon Pfaudler Refriger- 
ated Storage TANKS; (3)—2,850 
gallon Heil S.S. in and out Trailer 
TANKS (can be converted to bulk 
pick up); 3,500 gallon Trailer 
TANKS; 4,730 gallon Trailer 
TANK; 3,200 gallon converted 
Truck TANK for inside storage; 
36”x120" American and 42”x120” 
\merican Double Roll DRYERS; 
Mojonnier 35 gallon S.S. Processing 
KETTLE; 36” Rogers, 48” Mojon- 
nier, 72” Rogers Vacuum PANS; 
Rogers Vacuum Deoderizers 15,000- 
lb/hr; Mojonnier and Harris 24,000- 
lb/hr. Milk PREHEATERS with 
controls; Peebles 14,000lb/hr. PRE- 
HEATER; C. P. Full Flow Plate 
EXCHANGER, 88 plates in three 
sections; (2)—1,000 G.P.H. HO- 
MOGENIZERS Creamery Package 
and Cherry-Burrell; 125 GPH 


Manton-Gaulin, 2 stage HO 
MOGENIZERS. Write to: BEST 
EQUIPMENT COMPANY, 1737 


Howard Street, Chicago 26, Illinois. 
AMbassador 2-1452. 5-M-58 


Model 125 CGD Manton-Gaulin 
HOMOGENIZER. Rebuilt and in 
Excellent Condition. Guaranteed. 
Write to: OHIO CREAMERY 
SUPPLY COMPANY, 701 Wood- 
land Avenue, Cleveland 15, Ohio. 

5-M-58 





- EQUIPMENT FOR SALE 
SOUR CREAM FILLER—Bag- 


by 2 valve automatic for half-pint 
and pint glass jars with cappers. 
Excellent condition. $500.00 F.O.B. 
Write to: POLSKY DAIRY 
PRODUCTS COMPANY, Roch- 
ester, New York. 5-M-58 


FOR BUTTER PATTIES 
WAXED U-BOARDS, 6” x 1544”, 
16 point double white, $9.00 per 
thousand or 51%” x 63%”, $3.00 per 
thousand. Samples cheerfully sent 
upon request. Write to: BORAX 
PAPER PRODUCTS COMPANY, 
350 East 182nd Street, Bronx 57, 
New York. 5-M-58 


“Cherry-Burrell No. VAC6 Vac- 
reator Serial No. 655. Purchased in 
1956, used for four months, 3 cham- 
bers complete with Milk Pump. 
Controls for Water and Steam. 
$6,100.00. Contact Donald E. Young, 
R.D. No. 3, Elkton, Maryland.” 

5-M-58 


FOR SALE: Emery Thompson 
new and factory rebuilt Ice Cream 
FREEZERS; for complete protec- 
tion deal with Midwest’s only auth- 
orized exclusive representative. 
Write to: J. M. TREBLE, 2980 W. 
Davison Avenue, Detroit 38, Mich- 
igan. 5-M-58 


FOR SALE: SMITH-LEE’S 
COX FILLER for Canco Paper. 
“Better than new” condition, has 
all improvements. Write to: PAR- 
TRIDGE HILL FARM, Barne- 
veld, New York. Phone TW 6-2141. 

5-M-58 








“We never think of paying 


our milk bill ‘til 
the month.” 


the end of 





EQUIPMENT WANTED 


“WANTED: Fully refrigerated 
Ice Cream TRAILERS. Capacity 
3,000 gallons or over. Must have 
self-contained units on truck. Send 
photo, full description, age and 
price. Write to: Box 63. 5-M-58 


WANTED: Batch type Ice Cream 
FREEZER. Must be in good con- 
dition. Write to: SPINK COUNTY 
DAIRIES, Redfield, South Dakota. 

5-M-58 





EQUIPMENT WANTED 


WANTED: One Anderson No. 
171 Sticker Air operator for twins 
and single popsicles molds. State 
price. Write to: REED’S MILK & 
ICE CREAM COMPANY, 12 
South First Street, Shamokin, Penn- 
sylvania. 5-M-58 

WANTED: Used BOILERS, 
high or low pressure. Also used 
smoke STACKS and other boiler 
room equipment. Send information 
and prices. Write to: OTTO BIE- 
FELD COMPANY, Watertown, 
Wisconsin. 5-M-58 

WANTED TO BUY: One 1,000 
Gallon Cottage Cheese VAT, with 
overhead agitator. (Spray Type). 
One 200 gallon PASTEURIZER 
for making starter. One 1,000 gallon 
Storage TANK. Write to: FAIR 


LAWN DAIRY, Fair Lawn, New 
Jersey. 5-M-58 

WANTED: Soaker WASHER 
for % gallon and gallon jugs. Write 
to: Box 66. 5-M-58 

WANTED: Starting Milk Prod- 
uct Plants need TANKS, Truck 
TANKS, Roll DRYERS, Spray 


DRYERS, EVAPORATORS, Vac- 


uum PANS, round Processing 
VATS, H.TS.T. PASTEU RiZ- 
ERS, HOTWELLS, PREHEAT- 


ERS, SEPARATORS, HOMOG- 





ENIZERS, BOILERS, COM- 

PRESSORS, Intake Equipment. 

Write to: Box 73 5-M-58 
WANTED 


WANTED TO BUY: Skimmilk 
and surplus milk in tank lots; return 
cream and milk handling equipment, 
have for sale or rent transportation 
tanks for milk. Write to: HENRY 
GALLAGHER, 329 East Diamond 
Avenue, Hazleton, Pennsylvania. 

5-M-58 





SALES PROMOTION 


TRUCK LETTERING AND 
TRADEMARK DECALS made for 
your truck and store advertising. 
Easy to apply, uniform, distinctive, 
economical for large or small needs. 
Write to: MATHEWS COM- 
PANY, 827 So. Harvey Avenue, 
Oak Park, Illinois. 5-M-58 





DECAL TRANSFERS 
TRUCK DECALS:—No charge 


for sketch. Brilliant and Durable: 
Easily Applied: Write for samples. 
ALLIED DECALS, INC., 8354 


Hough, Cleveland 3, Ohio. 5-M-58 





SERVICES 


SANITARY VALVES RE- 
BUILT. New Fast Process!! Satis- 
faction guaranteed. Prices submitted 
on request. Write to: STUART 
W. JOHNSON & COMPANY, 611 


Main Street, Lake Geneva, Wis- 
consin. 5-M-58 
SANITARY VALVES — RE- 


BUILT WITH STAINLESS steel 
for a fraction of the cost of new. 
Write to: BADGER VALVE RE- 
BUILDING COMPANY, Withee, 
Wisconsin. 5-M-58 
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SERVICES 


COST REDUCTION — FLEET 
AND DELIVERY INQUIRIES 
INVITED. R. P. BOWLER AS- 
SOCIATES, INC. TRANSPOR- 
TATION CONSULTANTS, 2279 


HELP WANTED 


PRODUCTION MANAGE- 
MENT—Dairy tech graduates who 
are interested in growth and de- 
velopment will find new opportuni 
ties with our company. We are a 
progressive dairy company with op- 


HELP WANTED 


Territories available for Manufac 


turer's Representatives for Sunred 


Ice Cream Cherries. Write to 
SUNRED CHERRY CORPORA- 
TION, Winona. Minnesota. 


5-M-58 

















3 HEMPSTEAD TURNPIKE, erations in 32 States, seeking young, 
7 EAST MEADOW, LONG IS- aggressive career men for produc- Experienced BUTTER MAKER 
d LAND, NEW YORK. PERSHING tion management positions. For in- wanted. Located in the East. State 
r 1-4027. 5-M-58 formation send a resume of your age, experience, salary desired. 
n education, experience, interests, and Write to: Box 71. 5-M-58 
a salary requirement to: FRANK X. 
4 BUSINESS OPPORTUNITIES WALSH, Fairmont Foods Com- POSITION WANTED 
8 FOR SALE: Dairy Farm, con- a Farnam Street, Sara AVAILABLE FOR MANA- 
() taining 80 acres irrigated land, 80 : GERIAL OR RELATED RE- 
h cows milked in modern parlor barn, SALES REPRESENTATIVE SPONSIBLE POSITION: Man 
x processing plant which bottles milk WANTED: New factory will open with good technical education and 
R for 6 retail routes, 1 wholesale up territories soon on quality can- 28 years’ excellent background in 
n route; located 50 miles from Denver, dies and bracers for Ice Cream many phases of the Dairy Industry 
R Colorado. All buildings are modern, trade; also peanut granules and pea- including dairy manufacturing, can 
W all or part tor sale. For more in- nut crunch; applicant must come solve difficult assignments through 
8 formation, write to Box 74. 5-M-58 well recommended and command knowledge; devotion to duties and 
, respect of trade and have following personality. Please advise details 
R HELP WANTED already established. Write to: and approximate starting salary in 
© as NOVELTY PEANUT COM- first letter. Consider salary based 
5 WANTED: RETAIL-WHOLE- PANY, 1409 S. Ervay, Dallas, upon performance basis or some 
7 SALE MANAGER to increase prof- Texas. 5-M-58 type of profit sharing. Write to 
lk itable sales. Reduce collection ratio. — Sa AEE ; Box 75. 5-M-58 
4 Maintain high personnel and service DAIRY ADVERT L SING AND 
y standards. PLANT MANAGER to PROMOTION EXECUTIVE POSITION WANTED as Super- 
: get most production at lowest cost with creative selling ability wanted intendent or Plant Manager with an 
2 at our quality standards. Ambition, to present PROVED SALES- aggressive responsible Organization. 
3 attitude, and intelligence most im- BUILDING PLAN to the Industry. Dairy School graduate, many years 
; portant. Experience outside Milk ian levalves ten-cated TV show of practical experience and technical 
a Business may be acceptable. Long a 7 Of pie Sane training, thorough knowledge of all 
- re et : - te advertising, merchandising. Salary : ites ; an : 
t established independent, 500 cans fae snentniicie: Mien dake dees Sane plant supervision, production, qual- 
re per day. Southern New England P eee I spine peopes ity control, and handling personnel. 
° operation, expanding. Give full de- resume in confidence to JOE KOT- Wishes permanent position with a 
- tails, ideas, salary requirements, ex- LER, ZIV TELEVISION PRO- Milk, Ice Cream or Cottage Chees« 

perience, education in first letter. GRAMS, INC., 1529 Madison Road, plant. Recommendations. Write to 
k Write to: Box 70. 5-M-58 Cincinnati, Ohio. 5-M-58 Box 72 5-M-58 
n 
Low Cost Jug Handl 
. “Our Ads in Your Publication OW 0S ug a nl es 
d Received Numerous Replies and We Have for store and retail bottles 
+ Saved Hundreds of Dollars by 
= Buying Good Used Equipment.” 
D .. . Writes the owner of a New York dairy when enclosing copy 

for another classified ad in AMERICAN MILK REVIEW. 


AMR exclusively offers the most complete coverage of the milk and 
y. milk products industries and reaches the owners, managers and 
e, other buying executives in every fluid milk plant with 3 or more 
delivery routes. 

Whether you want to buy or sell, use AMERICAN MILK REVIEW to 
help do the job effectively. See rate information at the beginning 























































e, of the . . . CLASSIFIED OPPORTUNITIES SECTION . . . in the back 
+1 of the book. 
on AMERICAN MILK REVIEW 92 WARREN STREET With Stainless Steel 
NEW YORK 7, N. Y. One Piece Clip 
se EASILY AND QUICKLY ATTACHED. 
* TAKES ONLY A FEW SECONDS. 
‘ CUT DELIVERY COSTS NO ToOKs NEEDED. ae 
4 ) FOR ALL HALF-GALLON AND GALLON SIZE JuGS ¢ 
8 ‘ - 
MAKE FEWER DELIVERIES . ATTRACTIVE +» STURDY » CONVENIENT 
Wony Outstanding f CUP MADE OF Staculess Steet 
Rent or Buy ICS Portable oa 
Z Dairy Storage Plants a Featwues t BAIL HANDLE IN NICKEL PLATED OR BRIGHT 
ZINC FINISH 

r Only 88c per day. HOLDS SECURELY - CANNOT BE PULLED OFF. 
r @ Increase Sales—by increasing route- f JUGS WITH *7hadfty - Handles” CAN BE 
| man’s selling time Cc) MACHINE WASHED, FILLED & CAPPED 

, AVAILABLE FOR EVERY STYLE & FINISH 
_ @ Keeps milk fresher... longer { © OF GALLON & HALF-GALLON BOTTLES 
ICS plants hold 150 cases and up. Self-defrost- DAIRY NAME CAN BE wf HANDLES EASILY REMOVED FROM BROKEN & 
a ing ... fully automatic. Delivered complete ready é Nag Seo Seccence: ematinconl GHCARDED SOTTLES FOR UMNNTED flues 
e] to use...plug in for power. . » 
y Also Available for Ice Cream HaAVvnNeS 
e, INTERNATIONAL COLD STORAGE race ato" " HANDLES THE HAYNES MANUFACTURING CO. 
- 2307 SOUTH OLIVER WICHITA, KANSAS Orns Mo saMnNOTE. CLEvS ae, OW10 
view | May, 1958 129 
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